TECUNMA: ace | 
AUGUST 4, 1951 


It'stheOne |-S52EEe 


| 
7 


and Only 


Curing Ingredients Always Uniform 


ADE IN AMERICA 


ICAN PATENT NO 1950459 
GERMANY AUSTRIA CANADA BRAZIL MEXICO AMGENTBE 


AND OTHER PATENTS PENDING 


The . 

: RATORY 
LRIFFiTH | ‘Aristo cca Paiste 
LABORATORIES, Inc. 


POWDER 1m THIS DP UM CAME OUT OF 
BATCH NO. 3 AUGUST 4, 1951 
In Canada—The Griffith Laboratories, Ltd. 


PLE HaS BEEN CHECKED Iw THE 
TAPORATORY AND CONFORMS TO 


COVIRN MENTAL 


CHICAGO 9, NEWARK 5, REGULATI Ons 
1415 W. 37th St. 37 Empire St. 


Prague Powder® made 
OS ANGELES 58, TORONTO 2, or for use under U. S. 


° Patent Nos. 2054623, 
4900 Gifford Ave. 115 George St. "9054624, 2054695, 


2054626 









THE BEST-KNOWN NAME 


for over 80 years... Ist in the field 


BUFFALO sausage-making machinery has a reputation based 
on four generations of experience and faithful service. Sausage 
makers buy Buffalo equipment with complete confidence be- 
cause they know it is unexcelled in design, construction, oper- 
ating efficiency and dependability. 


JOHN E. SMITH’S SONS CO. 50 BROADWAY, BUFFALO 3, N. Y. 


Sales and Service Offices in Principal Cities 





















SILENT CUTTERS — Special analysis steel blades with sheer 
draw-cut design provide the cleanest and coolest of cutting 
actions. Self-emptying device is a sanitary, time-saving, safety 
feature. V-belt drive...smooth turning bowl. All parts rug- 
gedly built for long life. Capacities from 20 to 800 pounds. 









































Why Guffale is the Gest Guy renytime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. @ A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 


B a f f | l Le ] sanitary. @ Used and recommended by sausage makers everywhere. 


MPEP JOHN E SMITHS SONS CO. 90 Smads, Bus SNY 
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_ How to get HIGH-CAPACITY, 
ACCURATE SIZING 


of fine, light materials 


Vibrator, located well above screen- 
ing surface, is in heavy steel housing 
which protects it from dust, moisture, 


abrasion, 


=a 


Liberal os aligning 
roller bearings are 
further protected from 
dirt and moisture by 
labyrinth seals. 


Amplitude WA screen 
is easily changed by 
re-setting adjustable 
unbalance wheels. 


oT ‘oF 


LINKi@}BELT 


KS 27 roy 


VIBRATING SCREENS 
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Link-Belt “UP” Vibrating Screen is totally-enclosed for dust- 
free operation. Open and semi-enclosed types are also made in 
all sizes. 


Two-bearing LINK-BELT “UP” Vibrating 
Screen cuts operating costs... 
assures more volume per square foot 


Topay's processors demand higher output in 
less time. Yet sizing must be accurate. And that’s 
exactly what you get with the Link-Belt “UP” 
Vibrating Screen. Its positive action and higher 
frequency vibration minimize blinding . . . even 
with the finest screen cloth. For full information, 
call your nearest Link-Belt office. 

delphia 40, Atlanta, Houston | Minneapolis 5, San Francisco 


Los Angeles 33, Seattle 4, Toronto 8, Springs (South 
Afsicn). Offices in principal cities. 12,497 
























equivalent of 100% prime surface. 


they provide dependable protection. 


Kold-Hold “Hold-Over” Plates maintain the 
same low temperatures in your truck that 
“Serpentine” Plates do in your plant. They 
hold the temperature of your truck within a 
controlled temperature zone throughout the 
longest day’s trips. There is no loss of bloom 
and no spoilage when you encounter delays 
in transit. Undelivered loads don’t have to be 
unloaded at night, for the Hold-Over Plates 
connect right into the plant cooling system 
and become part of it. By morning, the Plates 
are again recharged ready for another day’s 
deliveries. And best of all Hold-Over Re- 
frigeration costs as little as 10 cents a day. 


"KOLD-1 HOLD MANUFACTURING co. 





460 E. Hazel St., 
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It’s no problem to keep meat fresh, when you 
have Kold-Hold Refrigeration Plates in your 
chilling and storage room. Made in the 
“Serpentine” style, these plates have the 


fore, they have more cooling area and an ex- 
tremely fast pull down. They keep your meat 
products within required temperatures at all 
times so they maintain their appetite-appeal- 
ing color and full flavor. Because of the 
greater prime surface of Kold-Hold Plates, 
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So great are the complications of Modern 


Business that one head alone can’t pos- 
sibly know all the answers. By calling 
on Crown for Service, you acquire the 
advantage of a “second” sound, sensible 
business head — filled with specialized 


knowledge about the “ins and outs” of 





Canning. Let’s put our heads together! 

We welcome the opportunity to dis- 
cuss your marketing and merchandising 
problems. Our Technical Services are at 
your disposal. And our Field Service 
Men are qualified to help you in many 


practical ways. 


Crom Cun 


Division o 


CROWN CORK & SEAL COMPANY 


One of America’s Largest Can Manufacturers 
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You make fewer of them 











by using Dependable Quality 


CRANE VALVES 
... Lhat’s why 


more Crane Valves 











are used 





than any other make 


é Preferred for true, tight seating 


For smooth, positive regulation of flow, 
check Crane quality engineered Iron Body 
Globes with composition or metal disc. 
They’re easy to operate; easy to maintain. 
Guide stem under disc assures square 
seating ... true disc travel with minimum 
vibration. Seat rings are screwed in and 
» can be renewed if necessary. 

These rugged valves require little 
"} maintenance. Roomy stuffing box with 
| bolted two-piece gland keeps tight stem 
seal, lengthens packing life. Stem threads 
are outside valve body, easy to lubricate. 


Ask your Crane Representative to show you 
how Crane Quality valves and fittings not 


Crane No.351 125-Pound only give you more dependable piping per- 
Iron Body Globe Valve formance... but cost less in the long run. 


General Offices: 
836 S. Michigan Ave., Chicago 5, IIL 
Branches and Wholesalers Serving 

* All Industrial Areas 


VALVES * FITTINGS * PIPE * PLUMBING * HEATING 
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an 
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In full they stated: “We feel that the development of ‘DRY- 
ICE’ was every bit the boon to the institutional phase of 
eS 


the meat industry as the invention of the refrigerator car 
was to the retail market trade.” 


Pfaelzer Brothers, a pioneer purveyor of meats to hotels, 
restaurants, clubs, and institutions seized upon “DRY-ICE” 
to spread its PERSONALIZED SERVICE to the entire 48 


states. 


tke 


In the “wet” ice era, they had to operate close to home 
. ». cost, inconvenience and impracticability of overland ship- 
ments were prohibitive. 








flow, Today, thanks to “DRY-ICE”, hotels, restaurants and clubs 
Body everywhere can rely upon receiving the finest meat direct 
| disc. from CHICAGO, packing center of the world. They are no 
— longer restricted to local supplies . . . and can buy in small 
= box or barrel quantities. But, best of all, the meats arrive at 
— the customer’s doorstep, a thousand miles away, in better 
n and condition than meats delivered locally. 

little So, for low costs—inexpensive equipment—and positive 
- with refrigeration when you NEED it, we recommend “DRY-ICE” 
+ stem for positive protection of perishable meat products. 

reads For more complete information, write your nearest Pureco 
ricate. 


Office or Warehouse. Use the margin below for your name 
wr yes and address to obtain a copy of the article “How Kingan and 








gs not Other Firms Use ‘Dry-Ice’ in Rail-Truck Transport.” 
ig per- , 9 
ig run. =~ ae ae bs ae - oll caine 
PURE CARBONIC, INCORPORATED © 
IL General Offices: 60 East 42nd Street, New York 17, N.Y. Bn 
NG a _ MATION- WIDE “DRY-1CE” SERVICE-DISTRIBUTING STATIONS IN silanlors ‘cites Be 
Sica) a eaten see ae nearer Oe ee ii 5) we alah fe ES a! ki pe 
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FOR ANY PACKINGHOUSE 
<<... APPLICATION- 
a BY GLOBE 
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Ente lenin 


Globe's new economies in manvufactur- 
ing NOW bring Stainless Steel within the 
reach of every packer— large or small. 
The superior advantages of stainless 
steel have long been recognized by the 
industry, but now, with Globe's 


vers 


» No. 7103. Stainless 
Steel Sausage Meat 
y Truck. Aluminum disc 
wheels, grease sealed 
‘bearings, Neoprene 














ey 


e New production techniques and 





e New standards for longer wear and 

heavier service : 
makes the application of stainless steel 
to all plant equipment now possible. ~ 


wat 





te el oe 


Consult us today about the advantages 
and the low cost of stainless steel in 
YOUR plant. 












No. 9585. Stainless 
Steel Bacon Curing 
Box. Easier to clean 
- saves time. 


Pee apm Ome sts 










New Globe 
lavatory with 
Knife and Cleaver 
Sterilizing Box 
Drinking Fountain 
and Soap Dispenser. 
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The GLOBE Company TEE 
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OPS Adjusts Ceiling on Pork Loins 


OPS on Tuesday issued the expected regulation adjusting ceiling prices on pork 
loins. Packers’ price ceilings on pork loins weighing 16 lbs. or less was increased 
by an average of 5 to 6c a pound. The order, SR 47 to GCPR, effective July 30, sets 
dollars-and-cents ceilings for slaughterers, based on a price of 51%c a lb. for regu- 
lar pork loins at Chicago. Retailers are allowed to pass on the exact dollars-and- 
cents increase. The increase was necessary because packers’ prices for pork loins 
under the GCPR issued January 26 were extremely low and did not reflect increases 
in the price of hogs. 

According to reliable reports from Washington, OPS expects to issue a dollars- 
and-cents ceiling price regulation on pork within a week. It is believed that it will 
not change provisions of SR 47 on pork loins since that regulation was taken from 
the draft of the complete pork regulation and will be a part of it. 


Several WSB Rulings Announced 


The Wage Stabilization Board has extended indefinitely its policy allowing wage 
increases based on the government’s cost-of-living index. Contracts containing such 
clauses are permitted to continue operating if the contract was signed before Janu- 
ary 25, 1951. The board is working on a permanent policy for these so-called 
escalator clauses. 

In Regulation 5, issued early this week, WSB revised its ruling on merit in- 
creases to provide firms more flexibility in granting this type of wage increase. Both 
hourly-paid and salaried employes are covered. The Board explained that “individual 
employe adjustments, when properly made, do not normally increase labor costs.” 
Besides merit pay boosts, the new regulation covers length-of-service increases, 
higher pay for promotions and transfers, changes in pay-rates for apprentices, 
hiring rates and rates for new and changed jobs. 

Later in the week the board amended one part of the regulation as it applied 
to small plants, employing 75 persons or less which use the “personal” method of 
paying workers. The board originally planned to allow such employers to set up a 
rough range of pay rates for each job. Then the employers could give merit and 
length-of-service increases within those ranges without getting WSB approval first. 
The newly revised rule requires board approval before such plants can give any 
increases for merit or length of service. 


Delay in Export Order Asked 


OPS has been asked to defer the effective date of CPR-61, issued July 31, which 
prohibits all export sales unless price markups have been filed with OPS ten days in 
advanee of August 6, the present effective date. The regulation also provides that 
export prices be figured on the basis of domestic selling prices plus exportation costs 
and plus the same percentage markup that was obtained between January 1, 1949 
and June 30, 1950. The AMI said that present provisions of CPR-61 would stop 
exports of meat. 


Attempt to Save Ceilings 


OPS indicated late this week that since quota reductions have been eliminated 
as a method of penalizing slaughterers who are in non-compliance with cattle ceil- 
ings, court action may be used. It is understood OPS is working on other penalty 
methods. 


August Hide Allocations 


The August allocation of cattlehides, calfskins and kips will be based on 95 
per cent of the estimated available supply, the same as in previous months, the 
National Production Authority announced. Allocations include: 1,715,500 cattle- 
hides, representing 85 per cent of a month’s total use base period processing by 
tanners and contractors who applied for allocation; 829,600 calfskins, or 100 per 
cent, and 244,300 kips, or 100 per cent. 











HE consumption of poultry has 
increased steadily in the United 
States, doubling within the past decade. 
The estimated per capita consumption 
will be 32.1 lbs. for 1951. This figure is 
approximately one fifth of the esti- 
mated per capita consumption of pork, 
beef, mutton and veal combined. 

To help supply, in part, this ever 
growing consumer demand for poultry, 
Armour and Company has opened a 
unique plant which will market 80,000 
spring chickens per week, 52 weeks a 
year. Located on former waste lands 
near Salisbury, Md., the plant covers 
600 acres. It contains 17 large poultry 
houses and a poultry dressing plant 
in which chickens will be converted 
from eggs to packaged, chilled and evis- 
cerated poultry. 


Uniformity of product, maximum 





Poultry Doubles in Decade 








utilization of feeds and an ultimate 
conversion of parts of the chicken that 
currently are wasted, are objectives of 
the plant. Armour hopes to supply an 
ever expanding number of consumers 
with a high-quality, protein-rich food 
at an economical price. 

The plant is a joint venture. Hastings 
Hatchery and Ches-Peake Quality 
Farms hatch and breed the chickens to 
slaughter weight. They are then, proc- 
essed in the new Armour-built dressing 
plant and marketed by Armour. The 
plant manager is Rex Stephens. 

Since the cool climate in New Eng- 
land is more conducive to production 
of better hatching eggs, the eggs are 
trucked from Del Marva poultry farms 
in New Hampshire and Connecticut on 
a regular schedule. On the basis of 
hatchery records, producers of the bet- 
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How One Plant 
Processes 80,000 
Chicks Per Week 


ter eggs are paid a premium of from 
20 to 50 cents per dozen over ordinary 
eggs. 

The hatchery records are but one 
phase of the single management con- 
trol exercized over the entire operation 
from hatching to marketing, said to be 
the first such system in the poultry 
industry. A 90 per cent productivity 
of top quality poultry (considerably 
above the national average) results 
from this unified control. 

After an incubation period of 21 
days, the new born chicks are trans- 
ferred to the poultry houses in boxes 
of 100 at the rate of 40,000 every 
Tuesday and Friday. The standard pro- 
cedure is to put 80,000 chicks in a sin- 
gle house and hold them there. until 
they are about 344 weeks old when they 
are transferred to two houses in lots 
of 40,000 chicks. There they remain 
until mature. 

The 17 poultry houses are each 620 
ft. long by 48 ft. wide. In the center is 
a 20-ft. feed house with 300-ft. wings 
on each side. Suspended from an over- 
head rail, a feed conveyor is pushed the 
length of the house filling the feed 


PICTURED ON THIS PAGE are, TOP: View 
of the new Armour poultry dressing plant in 
Salisbury, Md. INSET: Eggs in racks at left are 
in various stages of incubation. Trays are 
moved below when chicks start to hatch. In- 
cubation period is 21 days. LEFT: View of 
poultry growing house showing chicks about a 
month old. These chicks still need heat and 
find it under the square hovers on either side. 
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TOP: Chickens are brought into dressing plant in battery coops and fastened to conveyor 


line by legs. CENTER: Chicks 


leave final 


defeathering machine before operation is 


completed by hand. BOTTOM: End of eviscerating line where body cavity is spray-washed. 


troughs. Fresh water is piped into the 
house and the chicks drink from auto- 
matic watering devices. 

Temperature, ventilation and sanita- 
tion are carefully watched and, in a 
large measure, constitute the basic dis- 
ease control precautions. As a result 
of these steps, chick mortality will be 
held to 5 per cent, or 10 per cent below 
the average. 

The new born chicks require tem- 
peratures of 90 to 92 degs. F. to best 
survive. The temperature is lowered 
progressively as their feathers develop 
to 55 degs., which is best suited for 
growth of the fully-feathered chick. 

Air forced over ice cools the house 
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in the summer as required. All the 
houses are ventilated by windows and 
roof openings to supply the chicks with 
plenty of fresh air. 

Stokes Homan, a graduate of Rut- 
gers University, works full time as the 
plant dietitian. Under his care the 
chicks are fed varied diets throughout 
their growth period, progressing from 
a fine cracked corn the first two days 
to pellets the last few weeks. One com- 
plete broiler mash contains corn, soya 
beans, fish meal, meat scraps, animal 
liver, alfalfa, cod liver oil, manganese 
sulphate, riboflavin, niacin and cholin 
chloride. 

Upon reaching proper finish weight, 


which requires from 11 to 12 weeks, the 
chickens are trucked in a matter of 
minutes from the poultry houses to the 
poultry dressing plant. The rapid trans- 
port of the birds causes a minimum of 
excitement, which is an important 
factor in obtaining high quality. 

Birds are suspended by the legs on 
the processing line and slaughtered. 
Spray scalded, machine defeathered 
and singed by open flame for hair re- 
moval, the birds are further defeath- 
ered by hand for large and pin feather 
removal. They are then eviscerated 
under USDA inspection. The heart, 
liver and gizzard are separated, washed 
and packed with the bird. Throughout 
the eviscerating operation, sprays of 
water continually wash the chickens, 
the tables and other facilities which are 
used. After being eviscerated, the 
chickens are chilled in ice tanks. 

An increasingly popular pack for re- 
tail selling is the whole bird which is 
packed in ice for shipment. 

Other birds continue along the proc- 
essing line and are cut up into legs, 
breasts, wings and backs. Whole chick- 
ens may be packed in trays with a 
transparent wrapper to be sold fresh. 
Or, chickens may be packed in a square 
carton to be frozen, or the chicken 
parts may be packed in one pound car- 
tons and frozen for sale as breasts, 
legs or wings. Livers and gizzards are 
also packed in small cartons and frozen. 

The entire processing and packaging 
line operates at the rate of 2,000 chick- 
ens per hour. 

Practically all of the plant’s produc- 
tion will be classified as broilers (under 
two pounds eviscerated) and fryers 
(from two to three pounds). 

The natural grain conversion ability 
of the modern chicken is approximately 
25 lbs. of chicken from 100 Ibs. of con- 
centrated chicken feed in less than 
three months. This conversion efficiency 
will be bettered through research con- 
ducted in conjunction with the plant’s 
operations. Better feeding formulas, 
better housing, and more effective dis- 
ease control are only a few of the 
major research projects scheduled. Em- 
phasis will be placed on utilization of 
the 25 lbs. per cwt. left over from 
dressed product such as feathers, en- 
trails, etc., which currently is wasted. 





Boxes of ice-packed eviscerated chickens are 
closed here before being shipped to market. 
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Controls Bill Ends Kill Quotas, 
Cancels Future Beef Rollback 


RESIDENT TRUMAN signed into 

law this week the watered-down 
controls bill which extends price con- 
trols until June 30, 1952. It went into 
effect on Wednesday, August 1. The 
conferees report on the bill, submitted 
to the Senate and House late last Fri- 
day, was acted upon promptly in order 
to prevent controls from lapsing. 

Although the conferees considered 
revising the ban on slaughter quotas 
so as to permit quotas based on 100 
per cent of the available livestock, the 
bill made no change in the provision 
which had been adopted in almost 
identical language by both houses 
barring all slaughter quotas. However, 
this week bills have been introduced in 
both houses to reinstate livestock 
slaughter quotas. 

The new controls bill provides that 
rollbacks on farm commodities cannot 
be made below 90 per cent of the pre- 
vailing price on May 19, 1951. This 
would allow the initial 10 per cent roll- 
back on cattle prices to remain in effect 
but would cancel rollbacks for August 
1 (last Wednesday) and October 1. 

For commodities other than agricul- 
tural commodities, the new law per- 
mits the administration to roll back the 
“price gougers” to a fair and reason- 
able level, but protects the fair and rea- 
sonable profit of those who have merely 
added to their prewar prices the neces- 
sary costs of doing business they have 
since incurred. This provision is said 
to cover all non-farm commodities, in- 
cluding processed agricultural com- 
modities and meat. 

The bill eliminated the Wherry 
amendment passed by the Senate which 
would have required ceiling prices to 
allow for a reasonable margin of profit 
to each segment of the industry as a 
group on each species of livestock. 

The bill amends subsection (d) of 
Section 402 of the Defense Production 
Act of 1950 by adding a new para- 
graph. Referring to this section an 
OPS official stated this week that meat 
is considered a processed commodity 
and therefore meat packers would be 
entitled to ask for individual adjust- 
ments under the provision referred to. 
The subsection reads as follows: 


“(4) After the enactment of this 
paragraph no ceiling price on any 
material (other than an agricultural 
commodity) or on any service shall 
become effective which is below the 
lower of (a) the price prevailing just 
before the date of issuance of the regu- 
lation or order establishing such ceiling 
price or (b) the price prevailing during 
the period January 25, 1951, to Feb- 
ruary 24, 1951, inclusive. Nothing in 
this paragraph shall prohibit the estab- 
lishment or maintenance of a ceiling 
price with respect to any material 
(other than an agricultural commod- 
ity) or service which (1) is based upon 
the highest price between January 1, 
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1950, and June 24, 1950, inclusive, if 
such ceiling price reflects adjustments 
for increases or decreases in costs 
occurring subsequent to the date on 
which such highest price was received 
and prior to July 26, 1951, or (2) is 
established under a regulation issued 
prior to the enactment of this para- 
graph. Upon application and a proper 
showing of his prices and costs by any 
person subject to a ceiling price, the 
President shall adjust such ceiling 
price in the manner prescribed in 
clause (1) of the preceding sentence. 
For the purposes of this paragraph the 
term ‘costs’ includes material, indirect 
and direct labor, factory, selling, ad- 
vertising, office and all other produc- 
tion, distribution, transportation and 
administration costs, except such as the 
President may determine to be unrea- 
sonable and excessive.” 


Credit Controls Relaxed 


The bill also contains many provi- 
sions not specifically applicable to the 
packing industry. Provisions for major 
relaxation of consumer credit controls 
are included. Changes were also made 
in the amendment “dealing with cus- 
tomary percentage margins for whole- 
salers and retailers so as to make it 
inapplicable to regulations issued prior 
to the enactment of the amendment, 
and to make it possible for the OPS to 
maintain the customary percentage 
margins for groups of sellers or groups 
of commodities rather than for each 
seller cr each material. 

Shortly before the President signed 
the controls bill, OPS issued a large 
number of regulations. In certain cases 
OPS acted to meet the requirements of 
the new law and in other instances 
rushed through regulations which were 
ready in order to avoid revising certain 
citations and statements of considera- 
tion to regulations. 

In Amendment 7 to Distribution 
Regulation 1, OPS canceled the live- 
stock slaughter quota provisions of its 
meat controls program, effective Au- 





Wholesalers Report Black 
Market Exists in Lamb 


The Wall Street Journal reported 
this week that New York city lamb 
distributors are being driven out of 
business by a black market in lamb. 
The wholesalers point to the U. S. De- 
partment of Agriculture’s daily market 
report to prove their charge. It shows, 
they said, that New York wholesalers 
who are able to get lamb are paying 
17 per cent above ceiling prices. 

One spokesman of a large plant 
estimated that three-fourths of the 
lamb being sold in New York goes 
through the black market. The meat 
buyer of a large grocery chain told a 
customer he would have to eat at a 
restaurant if he wanted fresh lamb. 


gust 1. OPS emphasized, however, that 
provisions in the regulation requiring 
slaughterers to register in order to en- 
gage in business, to stamp carcasses 
with registration numbers and to keep 
records of their operations remain un- 
changed. This, OPS officials said, 
should prevent “fly-by-night” operators 
from springing up all over the country. 

Another OPS amendment (Amend- 
ment 4 to CPR 24, effective August 1), 
issued late Tuesday made several 
changes in the provisions relating to 
ceiling prices on beef sold at wholesale. 
It canceled the schedule of wholesale 
beef prices which were to have gone 
into effect August 1, stating beef ceil- 
ing prices, both wholesale and retail, 
would remain in effect until further 
notice. The amendment also prohibits 
importing into this country beef pur- 
chased at prices above domestic ceil- 
ings at the point of consignment. 

To make the wholesale regulation 
conform with the retail beef regula- 
tion, OPS amended the wholesale regu- 
lation to reduce the permissible fat 
content of ground beef from 30 to 25 
per cent. It establishes a wholesale 
ceiling price for lean ground beef with 
a fat content of 12 per cent or less, 
which now may be sold pre-ground at 
retail. The amendment also gives a 
more precise definition of specialty 
steak products which may be sold at 
wholesale. 

The amendment makes two changes 
in wholesale beef zones in order to 
eliminate competitive disadvantages in 
cattle buying in the areas involved. The 
counties of Dubuque, Jackson, Clinton 
and Scott in Iowa are transferred from 
Zone 1 into a new Zone 2B, and a dif- 
ferential based upon 60 per cent of the 
freight rate from Omaha has been pro- 
vided for all grades of wholesale beef 
in this area. The portion of Texas west 
and southwest of the Pecos River has 
been transferred from Zone 2 to a new 
Zone 2C, and a differential based on 60 
per cent of the freight rate from Den- 
ver has been provided for the four 
lower grades of beef in this zone. 

OPS also made several changes in 
CPR 22 regulating manufacturers’ 
prices. GOR 13 was revoked and the 
regulations which had formerly been 
issued, but were not in effect for some 
companies at the time the 30-day ex- 
tension resolution banning rollbacks 
was passed by Congress, were rein- 
stated. OPS extended the mandatory 
filing date for CPR 22 until August 13, 
and said that provisions covering any 
adjustments required by the new con- 
trols laws will be issued shortly. CPR 22 
applies to canned meats, dry sausage 
and some few other meat products. 

Another announcement by OPS was 
that export sales of all fats and oils 
and their finished products have been 
placed under provisions of CPR 61, an 
export ceiling price regulation, which 
provides that American exporters may 
not add more than their pre-Korean 
percentage markups to domestic prices 
in selling abroad. The effective date is 
any date after filing requirements have 
been met up to August 6. 
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Lady in White 


PROVES REAL ASSET 


TO SMALLER 


HE practicability of the medium 

size packing plant’s employing a 

full-time registered nurse is fre- 
quently discussed by management. The 
question is often beset with indecision 
arising from a lack of knowledge of the 
actual costs involved. The benefits are 
fairly obvious but the costs are a nebu- 
lous item. The conception of manage- 
ment seems to be that the equipping 
and supplying of a first aid room is a 
major capital expenditure and the 
nurse’s salary (about $3,000 a year) is 
an overhead charge of undetermined 
value. 

In common with many medium size 
plants, The P. Brennan Company of 
Chicago considered the employment of 
a full-time registered nurse. Out pa- 
tient costs were mounting, not only in 
terms of actual fees but also in terms 
of employe time spent going to and 
coming from the doctor’s office for first 
aid treatment. 

Lost employe time, resulting from 
doctor’s office visits, cannot be recouped 
and causes a loss in production. There 
is also a tendency on the part of an 
employe who goes to a doctor for first 
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PLANT 


aid, to stay home unnecessarily follow- 


ing treatment. This results in a lost 
time accident and often in compensa- 
tion costs. 

The company doctor is necessary for 
serious injuries, for cases requiring 
diagnosis and cases beyond the scope 
of a nurse. Care must be taken to 
maintain the interest and cooperation 
of the doctor who treats out patient 
cases. His services, when needed, are 
invaluable. However, 90 per cent of 
plant accidents and almost all of the 
1edressings can be competently cared 
for by a registered nurse, the P. Bren- 
nan firm found. 

Eric Nicol, vice president, who now 
has a successful safety program well 
under way (see THE NATIONAL PRO- 
VISIONER, June 9, 1951) decided to make 
a thorough investigation of the prac- 
ticability of employing a full-time reg- 
istered nurse. The findings convinced 
him that a nurse would lower the lost 
time factor sufficiently to enable the 
plant to earn lower compensation and 
insurance rates. The difference in the 
forecasted new rates would more than 
cover the cost of employing a nuice. 


LEFT: Pictured in new first aid room are Robert C. Munnecke, 
president; Nurse James and Joe Schmidt, the superintendent. 


BELOW: Miss James carefully dresses worker's injured finger. 
He can return to his job with only a few moments’ time lost. 
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LEFT: Nurse and Eric A. Nicol, vice president, 
review first aid records. From employe and 
plant standpoint, system has proved helpful. 


Nicol presented his findings to Robert 
C. Munnecke, president, who concurred 
and authorized the employment of a 
nurse and the installation of a first aid 
room. 

The plant constructed a small first 
aid room in some unused space, em- 
ployed Miss Alice James, a registered 
nurse, and gave her the task of recom- 
mending and purchasing the necessary 
equipment. Both men had only a vague 
notion of minimum first aid equipment 
requirements and were pleasantly sur- 
prised at the nominal cost of the equip- 
ment the nurse selected. The total 
expenditure, as listed in the table on 
page 18, totaled $429.75. 

Miss James went through the old 
medical supplies and discarded half of 
them as non-essential. The cost of 
medications dropped. Before the nurse 
came, foremen had administered first 
aid and were over generous, dispensing 
aspirin in handfuls and bandaids by 
the half dozen. Furthermore, the 
amount of first aid given in a medium 
size plant with approximately 350 em- 
ployes allows the nurse sufficient free 
time to assist with some of the statis- 
tical and record work incidental to 
personnel department functions. The 
foremen are now relieved of the respon- 
sibility of administering first aid. 

All minor injuries common to the in- 
dustry such as cuts, burns, bruises and 
foreign bodies in the eye now receive 
prompt attention and follow-up treat- 
ment, preventing the likelihood of in- 
fections and lost time. 

A major saving to the company has 
been the reduction of costly out patient 
medical fees. The average cost for first 

(Continued on page 18) 
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Capacities of 


20 to 1,000 
hogs per hour. 
J 
Cast iron con- 
struction on 
larger machines. 
a 
Positive feed-in 

conveyor. 

a 
Tested hair con- 
veyor on larger 
models. 

* 

Extra heavy belt 
scraper shaft. 

. 

Hot water spray 
to flush hair. 

- 
Recirculation of 
hot water in 
larger machines. 

s 
All adjustment 
and mainte- 
nance points 


easily accessible. 


. 
Layout of equip- 
ment arrange- 
ment available. 

7. 
Proven by many 
years of oper- 
ation in many 
plants. 

















STANDARD 
of the 
INDUSTRY 
































Imposing user 
aaa 


Every machine 
built with many 
years’ life. 

7 
Standard motors 
from 2 H.P. to 
30 H. P. 


a 
Standard belt 
scrapers on all 
machines. 


e 
Hog killing and 
kindred equip- 
ment to go with 
dehairers. 

a 
Deliveries with- 
in reasonable 
length of time. 

. 
Installation su- 
pervision by 
factory service 
man available. 

. 
Replacement 
parts from stock. 


. 
Properly de- 
signed for low 
maintenance 
cost. « 


Lower cost per 
hog dehaired. 











That is correct! Standard of the industry! Because we have built mechanical 
hog dehairers for so many years, because more BOSS Dehairers have been 
sold, and because more are now in use, you can count on BOSS Dehairers to 
deliver the service which you were told to expect. When such a large 
majority of buying decisions, independently arrived at, are in favor of 
BOSS, careful consideration of any decision to the contrary is indicated. 


Take time to investigate the BOSS installations in your own neighborhood .. . 
and reduce costs for years to come, Write for a list of neighboring BOSS users. 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill. 


THE CHCLHHCL BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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IDEAS FOR OPERATING MEN 


Increase Stuffing Production 35% 
With New-Type Cellulose Casing 


Y CHANGING the manner in 

which cellulose casings are shirred, 
Transparent Package Co. (Chicago) 
engineers have made it possible to stuff 
product into a 25/32 cellulose casing 
with a No. 2 horn. Skinless sausage 
casings are conventionally designed in 
a range of sizes from 22/32 up to 
25/32 to fit the stuffing horn custom- 
arily used for 18/22 sheep casings. 
This is the No. 1 horn. The 27/32 cel- 





Unfortunately, casings in the sizes 
from 23 to 25/32 could not be threaded 
on a No. 2 horn without first stretching 
the casing out and reshirring it. Tee- 
Pak found that some packers were do- 
ing this because they found that the 
increase in stuffing speed more than 
made up for time lost in rethreading 
the casing. 

Work was then started to produce a 
casing with exactly the same stuffing 


Although casings in both photographs have exactly the same external diameter, new casing 
at left is threaded on a No. 2 horn while casing at right is threaded on a No, | horn. 


lulose casing fits the No. 2 horn and 
the 29/32 casing the No. 3 horn. 

Standard procedure has been to fit 
the casing to the horn. Tee-Pak en- 
gineers have, in effect, made the horn 
fit the casing. For some time they felt 
that a way could be found to speed 
stuffing of such items as fresh pork 
sausage, Vienna sausage, canning sau- 
sage and similarly processed meats in 
which the mass of material is relatively 
inelastic. Contrasted to a soft, pliable 
frankfurter emulsion, fresh pork sau- 
sage ready for stuffing is quite solid 
and unyielding. It takes considerably 
longer to stuff a batch of fresh pork 
sausage than it does a like amount of 
frankfurter emulsion into the same 
size casing. 

Originally, the engineers tried to 
solve the problem by increasing the in- 
ternal diameter of the No. 1 stuffing 
horn simply by reducing the thickness 
of the stuffing tube. Some increase in 
capacity resulted, but not enough to 
be significant. 

The final effort to solve this problem 
was in complete contrast with the ac- 
cepted design of small diameter cellu- 
lose casings. Engineers determined 
that a No. 2 horn, while only 18 per cent 
larger in diameter than the No.1 horn, 
Would actually increase the flow of 
Sausage mixtures by 100 per cent with 
the same air pressure on the stuffer. 
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capacity diameter as a No. 1, but with 
an enlarged interior shirred diameter. 

Transparent Package has now de- 
veloped a casing up to 25/32 size that 
can be stripped onto a No. 2 horn with 
the same ease that these casings for- 
merly were threaded onto a No. 1 horn. 
This has been accomplished by a change 
in the final stage of processing through 
a revision in the shirring method. 

The new casings have a much shal- 
lower crease which is more uniform 
than the deeper crease previously em- 
ployed. This crease has the effect of 
enlarging the internal diameter of the 
casing. These casings stuff off the horn 
more uniformly than the others and 
with less drag since the pleats do not 
interlock as deeper pleats will on ac- 
casion. The same length of 25/32 cellu- 
lose casing shirred by the new “Fast- 
Fil” method and threaded on a No. 2 
horn will stuff out approximately twice 
as fast as the same diameter older 
casing stuffed out on a No. 1 horn. 

In test runs in various plants, it has 
been shown that approximately a 35 
per cent increase in the entire stuffing 
operation can be obtained by using the 
new casing on a No. 2 horn instead of 
the same diameter older casing on a 
No. 1 horn. In one plant, this stuffing 
increase solved a production problem. 
Stuffed product was linked so rapidly 
that the linkers would shut down while 


the stuffer was refilled. With the new 
casing, the sausage is stuffed so swiftly 
that linking can be continued while 
the stuffer is reloaded and no time is 
lost. 

In still another plant, costly reduc- 
tions in production occurred each time 
the blood lines were blown out because 
of an air pressure drop. The sausage 
stuffers operated at low efficiency dur- 
ing this period. With the new casing, 
the stuffer operates at the same effi- 
ciency as it did with a No. 1 horn when 
pressure is low. The superintendent 
said that he is able to build up produc- 
tion sufficiently with the No. 2 horn 
“Fast-Fil” casing so that a slight lag 
during reduced air pressure periods 
does not materially affect overall daily 
production. 

The casings produced by Transpar- 
ent Package to the new specifications 
are said to have exactly the same qual- 
ities of controlled stretch, uniform di- 
ameter, convenience of pack, etc., as 
the previous casings. Casings shirred 
to the “Fast-Fil” specifications are 
available in 23/32, 24/32 and 25/32 
sizes, clear or tinted. A 40-ft. strand 
of this specially-shirred casing is ap- 
proximately 9% in. long and will fit 
standard length stuffing horns. 





Books eee every 


meat plant manager should 
own 


MEAT PACKING PLANT 
SUPERINTENDENCY 


A general summary of plant opera- 
tions not covered in Institute books 
on specific subjects. Topics discussed 
include plant locations, construction 
and maintenance, the power plant, 
refrigeration, insurance, operation 
controls, personnel controls, incen- 
tive plans, time keeping ond safety. 
Published by the Institute of Meat 
Packing. 

Price $3.50 





ACCOUNTING FOR A 
MEAT PACKING BUSINESS 


This book is designed primarily for 
smaller firms which have not el- 
oped multiple departmental divisions 
but are interested in fundamental 
cost accounting. Lag book discusses 
uses of accc in man 

cost figuring, accounting fo for sales 
and numerous other subject: 

lished by the Institute of ian 
Packing. ‘ 

Price «003.50 








BY-PRODUCTS OF THE 
MEAT PACKING COMPANY 


Revised edition covers rendering of 
edible animal fats, lard manufacture, 
making of lard substitutes, inedi- 
ble tallow and greases, soap, hides 
and skins and pelts, hair products, 
glands, gelatin and glue and by- 
product feeds. Published by the > 
stitute of Meat Packing 

OTE RS $3.50 


To order these books, send 
check or money order to the Book 
Department, The National Provi- 


sioner, 15 W. Huron Street, Chi- 
cago 10, Illinois. 











Page 17 








Efficient Materials-Handling at 
the “Grass Roots” Level 





Write today for free 68 Page Caster Catalog 





with 





CASTERS 


® No matter how modern or stream- 
lined your truck fleet, it’s no 
better than the wheels and casters 
it rolls on. Surprising — how a few 
dollars spent for Colson casters 
can increase the efficiency of 
hundreds or thousands of dollars 
worth of rolling stock. There’s a 
Colson for every need — from 
light casters for office furniture to 
heavy-duty jobs of 1500 pounds 
capacity. 

Colson also manufactures a wide 
range of trucks—hand trucks, plat- 
form trucks, box trucks, drum and 
barrel trucks and Lift-Jack Systems. 
Write us or consult your phone 
book (under ‘‘Casters’’ or ‘Trucks 
— Industrial’’) for the Colson 
representative near you. 








A safer ride... 
a longer ride... 
a smoother ride with 


Denman 


Handcrafted Tires 
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Nurse Proves Real Asset 
(Continued from page 15) 
aid treatment at the doctor’s office 
varies from $3 to $5. Before the injury 
is completely healed, the worker may 
require as many as five visits. On this 
basis, it is safe to generalize that the 
average cost for out patient first aid 
treatment ranges from $15 to $20 per 
individual injury. The average ab- 
sence from work due to visits to the 
doctor’s office for treatment is from one 
to one and a half hours. Treatment 
by Miss James takes only five to ten 
minutes of the employes’ time. If a 
case treated by the doctor requires five 
visits to his office, the total employe 
time saved by the nurse’s treatment 
would be more than four hours. These 





EQUIPMENT NEEDED FOR SMALL 
FIRST AID ROOM 


NE CED oicscescececcsiedend $103.50 
Dressing jars ... ivahaveweenseas 6.95 
Waste receptacie .............. - 12.15 
Examining chair . eS 


Magnifying lamp . 
Adhesive tape rack............... 4 
Paper cup dispenser............... 1. 
Liquid soap dispenser 2 
Paper towel f8B.............. 3 
Wall cabinet or medicine cabinet 


SP GRE ke eccccctsccccececes 34.50 
GE. Scdesccccvessescccesecsssecess MD 
Desk for Nurse (steel) o00000 45a 

Total i 0 ODO ... -$429.75 











hours multiply fast and can mean the 
loss of real production time and money. 

The figures enumerated are all tan- 
gible items. The significant fact is that 
since the installation of a first aid room 
and the employment of a competent 
nurse there has not been a single lost 
time accident. For the first time in the 
company’s history no worker has been 
absent for a full day during a three 
month period. This cannot all be cred- 
ited to the first aid program, however. 
The drive and enthusiasm for safety of 
Plant Superintendent Joe Schmidt and 
the foremen, the splendid cooperation 
of the union representatives and com- 
mittees, and the good work of the 
safety engineer from Safety Claims 
and Service, Inc., all contributed. 

In the words of Herbie Williams, 


| chairman of the foremen safety com- 





| mittee, “the first aid room sure pro- 


DENMAN RUBBER MANUFACTURING CO.,Warren, 0. 


vides the clincher to our safety pro- 
gram. The nurse made her salary this 
week in production time saved in my 
department alone.” 

Not the least of the values comes 
from the general improvement in 
morale when workers are presented 
with proof of management’s interest in 
their welfare. 


Slate Refrigeration Show 
November 5-8 in Chicago 


The Seventh All-Industry Refrigera- 
tion and Air Conditioning Exposition 
will be held at Navy Pier, Chicago, 
November 5 through 8. Sponsored by 
the Refrigeration Equipment Manufac- 
turers Association, the show promises 
to be the best ever held. Exhibit space 
will cover more than three acres and 
will include product displays and devel- 
opments of some 200 manufacturers. 
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OPS Sets New Base 
Period for Figuring 
Canned Meats Ceilings 


OPS has revised the method for cal- 
culating ceiling prices of sterile canned 
meat and dry sausage under CPR 22. 
In Supplementary Regulation 15 to 
CPR 22, issued July 30 and effective 
August 6, OPS established a new 
mandatory base period—April 1, 1950 
to June 24, 1950—for these items and 
provided a new method of calculating 
material costs. Sellers who have fig- 
ured ceiling prices under the old CPR 
22 formula must recalculate them for 
the new base period. 

OPS explained that heretofore manu- 
facturers of these products had a 
choice of base periods and were per- 
mitted to make adjustments for mate- 
rial cost increases based on the last 
day of the base period. Many manu- 
facturers, OPS said, selected December 
31, 1949, when meat costs were at un- 
usually low levels in relation to prices, 
as their basing day. This resulted in 
“abnormally high” ceiling prices for 
some sellers. SR 15 will require a re- 
duction in these ceilings. 

Manufacturers must now use two 
weeks rather than one day of the new 
base period. The adjustment allowed 
is the difference in the cost between 
the base period and the two weeks pre- 
ceding March 15, 1951, in the case of 
materials other than beef, and the dif- 
ference in costs between the base pe- 
riod and the two weeks preceding June 
24, 1951, in the case of beef. For beef, 
OPS said, the change would recognize 
ceiling prices on wholesale beef which 
were established after March 15, 1951, 
the cut-off day for materials cost ad- 
justments in CPR 22. 


BOOK REVIEW 


The Human Side of Selling by Rob- 
ert E. Moore, Published by Harper & 
Brothers, New York, 1951, 300 pages, 
illustrated. Price, $3. 

Two weeks after publication, the 
Human Side of Selling has already 
risen to best seller rating among non- 
fiction books. Covering every phase of 
selling and salesmanship, it is recom- 
mended reading for sales executives 
and salesmen alike. The importance in 
human relations in selling are stressed 
throughout the book, which has been 
praised highly by business leaders 
across the country. 

Well qualified to write confidently 
and authoritatively on selling, Author 
Moore has wide experience as a sales- 
man, writer, lecturer, advertising and 
merchandising counselor. He is at pres- 
ent merchandising director of C. Wen- 
del Muench & Co. 


Packaging Machinery Meet 

The Packaging Machinery Manufac- 
turers Institute will hold its nineteenth 
annual meeting October 13 through 17 
at the Mid Pines Club, Southern Pines, 
North Carolina. 
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Four Products Tie-in on 
Breakfast Promotion 


Following up last year’s successful 
promotion of the “Real American 
Breakfast,” a tie-in team consisting of 
Swift’s Premium bacon, Aunt Jemima 
pancakes, Log Cabin syrup and Pan 
American Coffee Bureau are promoting 
a contest for retailers. It features as 
its first prize a seven-day, all expense 
trip to Puerto Rico for two persons. 

The contest is open to all owners, 
executives, managers, and to other em- 
ployes of independent or chain grocery 
stores. To enter, grocers are to write a 
letter telling how they have promoted 
the “Real American Breakfast” idea in 
their store and/or community. 


Great American Sandwich 
Americans eat some 50,000,000 sand- 
wiches a day, in varieties that number 
946, Look magazine points out in an 
article, “The Great American Sand- 
wich,” in its July 31 issue. The hot dog 
and hamburger take top honors. Briefly 
tracing the evolution of the sandwich 
from its “invention” by the Earl of 
Sandwich, the two-page, four-color fea- 
ture shows how sandwiches play an 
important part in America’s eating. The 
article also points out that new discov- 
eries confirm that when bread and meat 
are eaten together the protein of meat 
enhances the value of bread protein, 
which gives a scientific reason for the 
wholesomness of meat sandwiches. 


IF YOU PROCESS ANY MEAT PRODUCTS, THIS NEWS IS MEANT FOR YOU! 


It was a Miracle the way our 


CANNED and FROZEN MEAT 
sales zoomed! 
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Packers report sensational 
sales gains after adding ZEST 
Monosodium Glutamate to 
| meat products | 


ZEST makes canned or frozen meats, 
chilies, gravies, and other processed 
foods taste more delicious than ever! 
Without adding a particle of aroma 
or flavor of its own . . . ZEST coaxes 
forth every last bit of natural taste 
goodness already present in your 
foods. 

ZEST is unusually economical . . . 
as little as 2 oz. “‘perks up” the taste 
appeal of 100 lbs. of canned meat. 

ZEST is easy to use . . . you merely 
add it to your products in dry form 
without changing your formula in 
any way. 

Add Staley’s 99+% pure Mono- 
sodium Glutamate to your product 
now. Then follow your sales closely... 
they will start to move up—up—up! 
write IN TODAY for full details about ® 
ZEST—the low cost sales stimulator 
that makes meat products taste won- 
derful! 


A. E. STALEY Mfg. Co., Decatur, Ill. 


When you put in new 
flavor with ZEST... put 
some real push behind it! 


Don't just improve the taste and flavor 
appeal of your meat products and 
let it go at that. Get the most out of 
ZEST by merchandising and advertis- 
ing it everywhere. Your sales will 
show the difference .. . if you let peo- 
ple know the difference ZEST makes! 














Staley's 99+ % Pure Monosodium 
Glutamate 
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FEARN’S WIENER SEASONING : 
. .. @ balanced blend of pure, natural spice extractives 
Looking for a sure way of producing wieners and frankfurters with 
extra fine flavor every time? Then you'll want to try this superb new 
wiener seasoning by Fearn. It’s a precision blend of pure natural 
Spice extractives in a suitable carrier to give consistently excellent 
results. Because it is a blend of the total extractions of spices, all the 
flavoring is available to season the meat . . . there’s no waste, no Every Shipment to You is - 
chance for strength variation. It lets you turn out the same fine Quality Control Certified 
product every time . . . with absolutely uniform taste appeal and sales 
appeal to constantly keep building an ever-greater reputation for You can always depend on Fearn’s 
your wieners. And you'll find Fearn’s Wiener Seasoning exceedingly Wiener Seasoning! Before your 
simple to work with . . . and most economical to use! Why not cote i igged to yon & coms 


meet with every one of Fearn’s many 
strict quality requirements. Then 
a coded Fearn Quality Control 
Certificate is placed on its con- 
tainer as a sure guarantee of qual- 
ity. Look for it on every shipment 

.. it tells you that here, as always, 


FA RL. ase “flavors you can trust.” 
you cam Cuil 


try a test run immediately? 
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QUALITY CONTROL CERTIFIED BY earn foovs fre, FRANKLIN PARK, ILLINOIS 
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Irish Retires as Swift Plant 


Manager at National Stock Yards 

M. Z. Irish, general manager of the 
Swift & Company plant at National 
Stock Yards, Ill., retired recently after 
47 years with the firm. He has been 
succeeded by H. E. Madsen. 

Irish started to work for Swift as a 
messenger boy at South Omaha, Nebr. 
He was subsequently employed in the 
provision department, packinghouse 
market and beef cutting department. 
He was transferred to the car route 
section and sent to Denver as sales 
representative. Later he was trans- 
ferred to the Swift Chicago general 
office. In 1911 he was placed in charge 
of the beef, lamb and veal and beef 
cutting divisions of the Swift plant at 
Winnipeg, Canada, and was later sent 
to Toronto where he filled a similar 
position. 

Early in 1929 Irish was transferred 
to the beef department of the Chicago 
office and after a few months went to 
Boston as acting manager of the New 
England Beef & Wool Co., where he 
shortly became manager. He has been 
general manager at National Stock 
Yards since 1934. 

Madsen, formerly manager of the 
St. Louis Independent Meat Packing 


BOARDING A _ UNITED 
Airliner in Portland, Ore., 
to begin their trip to 
Germany are Jacob Gal- 
lus and Mr. and Mrs. 
Walter Gallus. Jacob is 
owner and Walter, mana- 
ger, Portland Provision 
Co. They left Portland 
Saturday morning, July 
14, and arrived in Frank- 
fort, Germany, on Sun- 
day evening. Fritz L. Rit- 
ter of the Oregon Meat 
Council took the picture. 








Co., has been appointed manager of the 
National Stock Yards plant. A veteran 
of 37 years in the,meat packing busi- 
ness, he was appointed manager of St. 
Louis Independent, a Swift associate 
plant, in 1944 and continued until early 
this year when he was transferred to 
the executive office staff at Chicago. 
In 1935 Madsen was appointed head 
of the Swift Chicago plant beef depart- 
ment, and six years later became as- 
sistant to the president at Chicago. 








THIRTY-SIX PACKING COMPANY OFFICIALS attended the Green Bay, Wis. regional 
meeting of the American Meat Institute, June 15. George Stroebel of the Hess Sausage 
& Provision Co., Milwaukee, was general chairman. Those attending were: Antone J. DeLorme, 
DeLorme Co.; Frank Bohmann, Bohmann Meat Products Co.; G. J. Kalcik, certified public 
accountant; B. L. Skatrud and Emil Chermak, Cher-Make Sausage Co.; Harry Pedersen and 
Irwin J. Pire, Claire Mont Meat Co.; Charles Reimer, Cream City Provision Co.; F. J. Bilek, 
The Globe Co.; George Lehman and N. H. Grognet, Geo. A. Hormel & Co.; Normal 
Jandrain, Jandrain's Country Sausage; E. C. Jones, Jones Dairy Farm; L. E. Liebmann, Liebmann 
Packing Co.; George Calhoun, jr., Merchants Wholesale Meat Products Co.; Otto Meyer, jr., 
and Otto Meyer, sr., Meyer Provision Co.; P. J. Schlueter and G. M. Granath, Milwaukee 
Spice Mills; G. F. Stoven and W. F. Peters, Peters Meat Products; A. D. Rogers and A. B. 
Fautcke, Plankinton Packing Co.; Jean Hax, Premier Casing Co.; A. A. Reimer, Al Turek and 
Dick Schibly, Reimer Meat Products; Loren Schiff, Schaaf Sausage Co.; Erwin Steiner, 
Sheboygan Sausage Co.; A. F. Leathers, Swift & Company; R. J. Wells, The Visking Cor- 
poration; Genry Vogeler, jr., and Henry Vogeler, Henry Vogeler & Co.; H. P. Hotz, Weisel & 
Co.; J. C. Green, Wisconsin Farm Bureau Federation, and G. M. Lewis and Merrill Maughan, 
American Meat Institute. 
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Morrell Decides Not to Reopen 
Flood-Ruined Topeka Plant 


John Morrell & Co. will not reopen 
its flood-ravaged meat packing plant 
at Topeka, Kans. Announcement of the 
decision, which affects approximately 
1,200 employes, was made by G. M. 
Foster, Morrell president, July 28, fol- 
lowing a meeting of the board of di- 
rectors. 

“The decision to close the plant was 
dictated primarily by economic consid- 
erations,” Foster explained. “As a re- 
sult of the disastrous flood which inun- 
dated our plant, many of our buildings 
are no longer able to meet federal in- 
spection requirements. These buildings 
are of wood construction and the flood 
reached the ceilings of the first-floor 
levels. To rehabilitate the plant would 
mean that we would have to tear out all 
of the wooden floors and the wooden 
interior walls which were covered by 
flood waters. This would require a long 
period of time and a major capital ex- 
penditure. 

“While the loss is great, available 
adjustments in federal income tax pro- 
visions and other items will substan- 
tially offset the amount so that the 
financial position of the company will 
not be affected materially.” 

The Morrell company purchased the 
Topeka plant from the Hygrade Food 
Products Co. in 1931. At that time the 
plant employed about 300. In the last 
fiscal year the production of the Topeka 
plant approximated 12 per cent of the 
company’s total volume. 

Morrell plans to service Morrell cus- 
tomers formerly served by Topeka from 
its larger, more modern plants in Ot- 
tumwa, Ia., and Sioux Falls, S. D. 

The company announced that all 
hourly paid workers would be given 
severance pay in accordance with pro- 
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Customs COMPLETE LINE-UP FOR 





The Custom “Line-Up” 
Includes: 


e SEASONINGS 

® FLAVOR BOOSTERS 
© HAM FLAVOR 

e SMOKE FLAVOR 

e BINDERS 

@ TENDERIZERS 

e BARBECUE SEASONINGS 
e FLAVOR SALTS 

e@ EMULSIFIERS 

e SPECIAL SAUCES 
© STRAIGHT CURES 


@ COMPLETE CURES for 
Pork, Corned Beef, Dried 
Beef, Turkey, Smoked 
Meats and Sausages. 














701-709 N. Western Ave. 
Chicago 12, Illinois 





BOOSTING SAUSAGE, LOAF & SPECIALTY SALES! 


Every one of the CUSTOM Ingredients 
pictured above has been developed to 
do a particular job for each of your 
products . . . to give them a real sales 
edge on your competitors’. No special 
equipment or tricky formula changes 
are required. Easy-to-follow CUSTOM 
directions assure uniform flavor appeal 
batch after batch. 

Every CUSTOM Product is designed to 
make the big difference between the 
sales winner and the also-rans. Contact 
your CUSTOM Field Man now .. . have 
him point out the individual merits of 
the complete CUSTOM line. He can 
show you how to go after sales and point 
the way to more effective merchandis- 
ing of your summertime specialties and 
year-around stand-bys. 

CUSTOM specializes in building up your 
business! Go CUSTOM today! 


Custom Good Preducts, Juc, 
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visions of the contract existing between 
the eompany and Local 174, UPWA, 
CIO. Eligible weekly paid employes 
also will be given severance pay based 
on their length of service with the 
company. 

E. J. Grier has managed the Topeka 
plant since July 1, 1950, at which time 
Robert M. Owthwaite resigned as gen- 
eral manager. Owthwaite had held the 
position sinee the plant was purchased 
by Morrell. At the time he went to 
Topeka as manager, Grier retained 
both his titles as secretary and general 
counsel of John Morrell & Co., and 
during the past year he was elected to 
the board of directors. It is presumed 
that he will return to Ottumwa since 
it was his home. 


OF THE WEEK 


®The Armour and Company plant in 
Kansas City resumed cattle slaughter 
Tuesday morning, July 31. The cattle 
are being shipped in by truck and the 
beef shipped out by truck until other 
facilities are available. Jack Thomas, 
manager of the plant, said the step 
was taken to supply the needs of the 
firm’s customers in the Kansas City 
area. He said that other operations 
would be established progressively. 
Slaughter of calves and lambs was ex- 
pected to start within a few days, with 
pork operations scheduled to begin 
sometime next week. 
® Production was shut down temporar- 
ily at Hunter Packing Co., St. Louis, 
last week, as a result of a dispute over 
the wearing of identification badges by 
employes. 
Walter Henry Edwards, meat mer- 
chandiser for the Kroger Co., St. Louis, 
died recently following a heart ailment. 
He was 61. 
>On August 1, Lt. Col. Chas. A. Shau- 
nesey, jr., QMC, assumed command of 
the QM Food and Container Institute 
for the Armed Forces, succeeding Lt. 
Col. Joseph Kujawski, now assigned 
to duty as chief, food service division, 
Office of the Quartermaster General, 
Washington, D. C. 
mE. L. Sikes, jr., has joined the Balen- 
tine Packing Co., Greenville, S. C., as 
sales manager. 
| &G. M. Foster, president, John Morrell 
| & Co., Ottumwa, Ia., addressed Opera- 
| tion Incorporated recently on the sub- 
ject, “Selection and Training of Em- 
| ployes.” The meeting was held in Chi- 
cago at the Sheraton hotel. Operation 
Incorporated is a nationwide organiza- 
tion of wholesale grocery outlets. 
Dr. Roy E. Morse, formerly head of 
the food technology laboratory of Mon- 
santo Chemical Co., has been named 
director of research of Kingan & Co. 
Dr. Morse has established a reputation 
for his contributions to food chemistry 
and bacteriology. 
| ®Charles Wadge, secretary of Canada 
| Packers Limited, Toronto, Canada, re- 
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David Green Appointed to Head | 
Armour’s Animal Nutrition 
David Green has been named head 


of the newly-formed animal nutrition | 
department in the research division of n erso 
Armour and Company, it has been an- STEELS 
nounced by Victor Conquest, vice pres- 
ident in charge of research. 

Dr. Green has degrees in chemistry ° ° . THAT RESIST 
and chemical engineering from the specializes IM wee CORROSION 
University of Denver and received a 
Ph.D. degree in physiology and bio- 
chemistry from Rutgers University. 
During the past 12 years he has spe- INGERSOLL SOLID STAINLESS 
cialized in the application of the B 
vitamins in animal nutrition and in 
antibiotic feed supplements. 


tired recently after 40 years with the 

company. He had served as credit man- 

ager, office manager and assistant sec- 

retary before he was appointed secre- 

tary in 1944, 

Douglas McFarland has been ap- 

pointed Winnipeg manager for Burns | 

& Co., Ltd. He joined the firm in 1916 INGERSOLL HEAT-RESISTING 

and has been manager of the Calgary 

plant since 1937. 

e>E. S. Thomas, who had been in the 

New Orleans branch of Swift & Com- STEELS 

pany, has been appointed manager of 

the Little Rock branch. He succeeds 

C. E. Seroggs, who has been promoted FOR LOWEST COST 

to a division manager’s position in the STAINLESS 

Swift New Orleans district office. . , PROTECTION 

&The Associated Women’s Clubs of 

Oregon are sponsoring state legislation 

for compulsory state meat inspection INGACLAD STAINLESS-CLAD 

in that state. After two setbacks the 

measure was still before the legislature 

for further consideration. 

&Durham Meat Co., San Francisco, is 

installing new refrigeration equipment 

remodeling and enlarging its freezer 

unit as well as rearranging the entire 

basement for more efficient plant oper 

ation. 

Ralph Helstein, president, United 

Packinghouse Workers union, CIO, re- 

cently addressed the Ottumwa, Ia 

Chamber of Commerce on the role of 

the union in the community and in the 

national scene. “Organized labor is 

prepared to join with all sections of 

the community in working out a solu- 

tion to the problems of this day,” he 

said. Helstein said that he interpreted 

the invitation to speak as a “step to- 

wards breaking down community bar- 

riers which have, here in Ottumwa as 
yrrell in many other cities, relegated trade 

unions to the wrong side of the 
sub- tracks.” 
Em- Peter Hissink, who has been with 
Chi- John Morrell & Co., Ottumwa, Ia., for 
ation 18 years, retired recently. He has 
niza- worked in ten departments of tb 

plant, the past seven years in the retail 

market. Born in Holland, Hissink came 

to America in 1914. 

®A group of foreign exchange stu- 


dents who have been farming in Indi- Angersolt STEEL DIVISION 
ana for three ; i 


months to learn American 

methods concluded a_ recent two-day nah ye het omes CORPORATION 
tour of Indianapolis as guests of farm | ' higan Av Chic 

industries and organizations. Kingan | 


& Co. was one of the plants visited. 


ig Z 





The National Provisioner—August 4, 1951 Page 23 








Tells Need for Valuable Animal Proteins 


In Present-Day Feed Formulation 


NIMAL proteins are just as much 
A a necessity today in feeds as 

they were 50 years ago. It al- 
ways has been possible to make a feed 
without them, but better feeds can be 
made when animal proteins are used. 
They supply protein, minerals and vita- 
mins that are required in every good 
feed. 

Tankage and meat scrap are prod- 
ucts of the meat packing and rendering 
industries. They are the end products 
of animals raised on the farms—the 
protein residues of tissues that are not 
used for human food. While both may 
be produced in one plant, they gen- 
erally are not identical in composition. 
The official definitions tell us what they 
are and wherein they differ. 

Tankage was the first of these prod- 
ucts to be used as an animal feed. 
Meat scrap was a later product that 
came into being with the advent of the 
dry-melter which made the dry render- 
ing process possible. According to the 
official definition, meat scrap is a dry- 
rendered product while tankage may 
be either dry-rendered or wet-rendered. 
Tankage may include any protein resi- 
dues from the animal with the excep- 
tion of hair, hoof, horn and stomach 
contents which are excluded. Meat 
scrap may include any proteinaceous 
materials from the animal with the 
exception of hair, hoof, horn, stomach 
contents and blood. 

There are these two chief differences 
between tankage and meat scrap: meat 
serap must be dry-rendered and can- 
not contain blood except as is in the 
tissues in normal operations; while 
tankage may be either wet-rendered or 
dry-rendered and can contain blood. 
When they contain more than 4.4 per 
cent phosphorus, the word “bone” 
must appear in the name, as “meat 
and bone scrap,” or “tankage with 
bone.” The level of phosphorus is a 
measure of the amount of bone that 
the materials contain. A 50 per cent 
meat and bone scrap, then, will contain 
50 per ceut protein, more than 4.4 per 
cent phosphorus, and various other 
nutrients that are naturally present in 
meat and bone. 

At first glance the price of animal 
protein concentrates may seem high, 
but let us look at what we get when 
we buy a ton of meat and bone scrap. 
Table No. 1 shows what that ton of 
meat and bone scrap contains. 

These vitamins that are in meat and 
bone scrap are well known. Most of 
them are cheap enough nowadays that 
we can buy them to fortify our feeds 
when natural feedstuffs do not con- 
tain enough, but they are one of the 
big reasons why animal protein con- 
centrates gave such good feeding re- 
sults in the days before these vitamins 
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This persuasive discus- 
sion of the need for 
animal proteins in 
present-day feeds was 
made by Dr. O. H. M. 
Wilder, director of 
the American Meat 
Institute Foundation 
research project on 
meat scrap and tank- 
age. The talk was de- 
livered before the Illi- 
nois Feed Dealers’ 
and Mixers’ Associa- 
tion at the groups 
ninth annual meeting. 


WILDER 
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were discove.ed and made available 
to the feed trade. The niacin and cho- 
line content is important at the present 
time because, even if the cost of these 
two materials is low, they are cur- 
rently hard to get due to shortages of 
materials from which they are made. 
This tight supply situation in niacin 
and choline will be with us for several 
months yet. In the meantime, we can 


TABLE NO. 1: AMOUNTS OF 
DIFFERENT NUTRIENTS IN A 
TON OF MEAT AND BONE 
SCRAP 


PU 6s ccisvdoeucs 1000 Ibs. 


Vitamins: 
Riboflavin .... 
Pantothenic acid 
MED Adretecas 
Vitamin By 
Choline 


6.4 grams 
3.8 grams 
49.0 grams 
60.0 milligrams 
Ibs 





| Minerals: 
Bone (bone meal 


| equivalent) seeosce GOO Bm. 
This bone meal @ontains 

Calcium coce 380 Tbe. 

Phosphorus 6 Ibs. 





take advantage of the niacin and 
choline that are naturally present in 
these animal source proteins. The 
vitamin B,, in meat and bone scrap is 
still a relatively high-priced vitamin 
to buy in concentrate form. The 60 
milligrams of vitamin B,, in the ton 
of meat and bone scrap is currently 
worth about $6, and if plant proteins 
are used in the feed to replace the ani- 
mal source protein, $6 worth of vita- 
min B, should be purchased from 
some other source since vegetable pro- 
tein concentrates do not contain vita- 
min B,. 

This ton of meat and bone scrap 
also contains 750 lbs. of bone meal, 
which at current prices is worth $28. 
This 750 lbs. .of bone meal contains 
210 lbs. of calcium and 96 Ibs. of phos- 
phorus which would have to be pur- 


chased separately if vegetable proteins 
are used in place of meat and bone 
scrap. If we now add the cost of the 
vitamin B,, and the bone meal that are 
in meat and bone scrap, we get $34 
for the materials that are found in 
this animal source of protein but are 
not found in vegetable proteins. When 
we subtract $34 from the current price 
of meat and bone scrap (Feedstuffs, 
June 2, Chicago basis, $105 ton bulk), 
we get $71 as the cost of 1000 lbs. of 
proteins, and where else can we get 
1000 lbs. of good protein for $71? 


The proteins in meat scrap and 
tankage contain all of the ten amino 
acids that are essential in nutrition. 


The amounts of some of these amino 
acids vary in different samples and 
herein lies the difference between meat 
scrap and tankage when fed to differ- 
ent animals. For quite a few years, 
digester tankage went into hog feeds 
and meat scrap went into poultry 
feeds. Nowadays, more and more meat 
scrap or meat and bone scrap is go- 
ing into hog feeding because of the 
difference in production volume _be- 
tween the meat scrap and _ tankage. 
There is a difference in protein com- 
position of meat scrap and tankage 
because of the dried blood that is in 
the tankage. 

Dried blood contains relatively more 
tryptophan than does meat and bone 
scrap. Since digester tankage usually 
contains dried blood, it too will have 
a higher tryptophan content than the 
average meat and bone scrap. This 
was a good thing when pigs got rela- 
tively simple rations of corn and tank- 
age, because the corn proteins do not 
contain sufficient tryptophan to sup- 
port good growth. Poultry rations have 
tended to be relatively more complex, 
containing a greater variety of feed- 
stutfs such as wheat bran and wheat 
middlings that also contain good 
amounts of tryptophan in their pro- 
teins, so that meat scrap served very 
well in chick rations as a protein sup- 
plement. Now we find pig feeding ex- 
periments being run at some of the 
University Experiment Stations where 


they use a corn-meat and kone scrap 
mixture as a control ration, and re- 


ports come out showing how much 
certain other supplements improve the 
tasal mixture. 

At the last meeting of the American 
Society for Animal Production reports 
were given by workers from two Ex- 
periment Stations where control ra- 
tions of corn and meat and bone scrap 


were used. Two other reports were 
given at the same meeting showing 
tuat when corn and meat and bone 


scrap is fed to pigs, a tryptophan sup- 
plement should also be used, and dried 
blood serves very well here as the 
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individual designs 
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SYLVANIA DIVISION american viscose corroration 


Manufacturers of cellophane and other cellulose products since 1929 

Plant: Fredericksburg, Virginia % General Sales Office: 1617 Pennsylvania Bivd., Philadelphia, Pa. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 

Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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... for Sre-Seasoning 


taste-tempting 3-DAY HAM CURE 
HAM 


It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 
“The Man You Knew” NEVERFAIL gives you. For eztra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness... and a texture that’s 
a moist but never soggy. Write today for com- 
H.J.Mayer&SonsCo..Inc. plete information. 





H. J. MAYER & SONS €O., INC. 


ASHLAND AVENUE ° 3 ¢ 








OVERHEAD TRACK SCALES 


WEIGH BEAM or DIAL ATTACHMENT 


SALES - REPAIRS - SERVICE 
CALL OR WRITE 


O’BRIEN SCALE DIVISION 


NEW YORK TRAMRAIL CO. INC. 
345 Rider Ave.—Melrose 5-1686—New York 51, N. Y. 














HAMILTON MIX COOKERS 


STEAM JACKETED — STAINLESS STEEL e 


@ Hamilton Kettles are built to A.S.M.E. 
Specifications . . . designed for strength 

. constructed to give you year-in, 
year-out trouble-free service. Hamilton’s 
double-motion mixing is speedy and 
thorough. Polished stainless steel safe- 
guards against product contamination 

. assures long life. 





TILTING TYPE 


@ Send for suas 
specifications and 
” : formation on HAMIL] 
TON MIX-COOKERS. 
STATIONARY TYPE 














a ee & BRASS WORKS, INC. 
I | 1105 LINCOLN AVE. HAMILTON 8, OHIO 
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tryptophan supplement. Digester tank- 
age would have contained enough 
tryptophan so that if it had been used 
the tryptophan requirement would 


have been taken care of. In our labora- 
tory we use white rats instead of pigs, 
because they are so much handier and 
they have very nearly the same nutri- 
tive requirements as do pigs. We fed 
a corn-mext and bone scrap mixture 
to three scts of rats at different times; 
and, by adding 5 per cent dried blood 
to the ration, we had a growth increase 
of 94, 260 and 37 per cent in the three 
different trials with three different 
samples of meat and bone scrap. This 
demonstrates what can be done when 
the corn-meat and bone scrap ration 
is supplemented properly. 

The one increase of 260 per cent 
certainly is an extreme case, but the 
point I want to make here is that too 
often we hear of people using this 
corn-meat and bone scrap ration as a 
control ration and then reporting that 
tankage isn’t as good as it used to be, 
forgetting that tankage and meat and 
bone scrap ere not always interchange- 
able unless dried blood is added to the 
meat and bone scrap. This is not a 
fault of university workers only; I 
have found men in the feed industry 
who have simply used meat and bone 
scrap or tankage for so many years 
without the benefit of glamorous ad- 
vertising, that they had just forgotten 
that they were not identical products. 

Meat and bone scrap does make an 
excellent protein supplement for hog 
feeding if it is supplemented with 
dried blood, but we should not go too 
high on the blood. A little goes a long 
way. Qur feeding tests indicate that 
2 to 3 per cent dried blood in the ration 
is better than larger amounts in most 
cases. Another interesting point that 
came out of our tests was that the 
level of dried blood in the ration could 
go as high as 6 per cent if a B,.- 
antibiotic supplement was also included 
in the ration. There was no improve- 
ment above the 2 per cent level of 
blood, however, so at current prices 
the 2 per cent is more economical. 

There are probably no hog feeds 
mixed by you folks in the feed indus- 
try now that contain only one source 
of supplementary protein. Most rations 
contain a mixture of animal and plant 
source proteins, and there is ample 
evidence over a period of years to in- 
dicate that the best results are ob- 
tained when mixtures are fed. When 
we feed a mixture in which meat and 
bone scrap and soybean oil meal sup- 
ply equal amounts of protein, the addi- 
tion of 2 per cent dried blood to the 
ration sometimes does and sometimes 
aces net give us improved growth. 

In our chick feeding trials we have 
tried out several supplements to see 
if improved growth could be obtained. 
We have used an all-vegetable ration 
as a control since there has been so 
much publicity given to these so-called 
simplified rations during the last cou- 
ple of years.. When B,, supplements, 
and later the antibiotic supplements, 
were first announced, they were said 
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OUNTS! 


' Unbiased laboratory tests 
provesuperior knock-down 
and kill power of Diversey 
Insecticides over 10 other 
widely used industrial 
insecticides! 





ASK FORA 
Free Demonstration! 


CALL YOUR DIVERSEY 
D-MAN TODAY! 

Let him prove to you the amazing 
difference in KILL POWER 
assured with Diversey Modern 
System of Insect Control! No 
INSECT IMMUNITY BUILD- 
UP with Diversey Insecticides 
because only genuine high quality 
Pyrethrum is used, assuring quick 
kill power always! Ask about the 
Diversey Vaporizer Loan Plan! 
Call, write or wire today! 


ev ~~ Manufactured under rigid 


% Laboratory control, every batch 


2 - of Diversey Insecticide is tested 
47 ¢ on live insects for kill power! 
Meus 
THE DIVERSEY CORPORATION 


Industrial Insecticides Department 
1820 Roscoe Street Chicago 13, Iilinois 
In Canada: The Diversey Corporation (Canada) Ltd. 
Port Credit, Ontario 
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to be capable of replacing all animal 
source protein in the ration. Our work 
indicates that they don’t replace any- 
thing. They do have a place in some 
rations but it is not a replacement; it 
s an addition, an addition which will 
sometimes give improved growth when 
added to cither a poor ration or a good 


| ration. The following data are taken 


| from 


our chick feeding trials, using 


| various vitamin B,, and antibiotic sup- | 
| plements, with and without meat end 


| 
| 





bone scrap or dried blood in the ra- 
tion. Table No. 2 shows the 6-week 
weight, in grams, of the first series 
of tests that we ran on B,,-antiobitic 
supplements. 


TABLE NO. 2: CHICK FEEDING 
TRIALS. COMPARISON OF 
SUPPLEMENTS C-13 
6 wk. ay 

ith 


No animal meat and 
protein bone scrap 


Control ‘ No. ... 584 
By-antibiotic supp. No. 1... 626 656 
By.antibiotic supp. No, 2.. 612 641 
By.-antibiotic supp. No. 3 620 624 
(Standard—655) 


The results of this test indicate that 
the B,.-antibiotic supplement does in- 
deed improve a ration that does not 
contain meat and bone scrap. Each of 
the three B,,-antibiotic supplements 
gave improved growth when added to 
‘e all-vegetable ration, and two of 
them gave increased weight gains 
when added to a ration containing 

eat and bone scrap. The figure at the 
bottom, labelled “standard,” is 
weight we had hoped to attain; it is a 
figure taken from a bulletin of the 
Storrs Agricultural Experimental Sta- 
tion, University of Connecticut Infor- 
mation Series No. 14, May 19, 1950, and 
represents a standard for growth rate 
on the Connecticut broiler ration. 
Only one group of chicks attained that 
weight in this series—a group having 
meat and bone scrap in their feed. 

Table No. 3 shows the results of 
feeding the B,.-antibiotic supplement 
no. 1 with three samples of meat and 
bone scrap. 


TABLE NO. 3: CHICK FEEDING 
TESTS. COMPARISON OF 
SUPPLEMENTS C-13 

6 wk. weights 


With By 


No Buy or antibiotic 


antibiotic No. 1 
Control (vegetable protein 
ration) . R84 §26 
Meat-bone scrap No. 1 ow 631 
Meat-hbone scrap No. 2 604 571 
Meat-bone scrap No. 3.. 641 603. 


The results may appear a little baffl- 


ing if one always expects to see vastly | 


improved growth when B,.-antibiotic 
supplements are used. The supplement 
and each of the three samples of meat 
and bone scrap improved growth over 
the control, but the B,.-antibiotic sup- 
plement did not improve growth when 
any of the three samples of meat and 
bone scrap were in the ration. There 
are several probable explanations for 
this: first, the three samples of meat 
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Here’s How Cudahy Selected 
Beef Casings Boost Your Profits... 


Lower stuffing costs... less casing-breaking 
means minimum work stoppages, inspec- 
tion costs, rejects./To withstand stuffing 
pressures without breaking, guaranteed- 
strong Cudahy Beef Casings are rigidly 
tested for strength, 


That plump, appetizing appearance boosts 
sales. Always uniform weight, neither 
over- nor under-stuffed. Capture the even- 
ly-smoked flavor and sealed -in juiciness 
natural casings afford —switch to Cudahy. 


TALK TO YOUR CUDAHY CASING EXPERT... 
he’ll gladly demonstrate the difference. 
For your needs there are 79 different 
kinds of beef, pork and sheep casings... 
and many Cudahy branches. So write, 
wire or phone today! 


THE CUDAHY PACKING CO., OMAHA, NEBR. 


Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 
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and bone scrap apparently provided 
sufficient vitamin B,,; and, secondly, 
our chicks are kept in battery brooders 
and are comparatively free from dis- 
ease so that the antibiotic had no “low 
disease level” to work on. 

Table No. 4 shows the data from the 
next series of chicks getting a B..- 
antibiotic supplement. 


TABLE NO. 4: CHICK FEEDING 
TESTS. COMPARISON OF 
SUPPLEMENTS C-15 


8 wk. weights 

grams 

OComirel ...sc6 CPaee nc epees Oeeeee cant 878 

Control + 5% Meat and bone scrap.... 932 

Control + 5% M & BS + By-antibiotic 1015 

Control + 8% M & BS (H. E. Ration). 1002 
(Standard—1010) 








This was the standard ration con- 
taining wheat bran and middlings. The 
5 per cent meat and bone scrap gave 
improved growth, which was further 
improved when the combination of 
meat and bone scrap plus a B.,,-anti- 
biotic supplement was fed. Another 
groups of chicks was included here, 
which was fed a so-called simplified, 
high-efficiency ration; this ration con- 
tained 8 per cent of meat and bone 
scrap but no added vitamin B, or 
antibiotic supplement. The average 


weight of these chicks was as good as 
the other group getting the B,.-anti- 
biotic supplement and only 5 per cent 
meat and bone scrap; the difference 
between 1015 and 1002 grams is not 





a significant weight difference. 

Another chick feeding trial was run 
using the simplified ration, comparing 
five different B,, and antibiotic supple- 
ments, both with and without 8 per 
cent meat-bone scrap in the ration. 
These results are shown in table no. 5. 


TABLE NO. 5: CHICK FEEDING 
TRIALS. COMPARISON OF 
SUPPLEMENTS C-16 
(High Efficiency, Simplified Ration) 

8 wk. weights gms 
No animal With 8% 
protein M&BS 
No By or antibiotic 


} supplement - 0 996 
} By-antibiotic supplement | 
No. 1 1043 1004 | 
| 


Bjo-antibiotic supplement 
lo. 2 


Wee B. cavers O80 1065 
Bi,-antibiotic supplement 
WO BD cesses 966 1010 
antibiotic supplement 
Me. 4 cos. . 1026 1059 
antibiotic supplement 
979 1084 


Standard ration containing 
wheat bran, middlings 
5 per cent meat and bone 
scrap, and 2 per cent 
dried blood - 1076 

(standard weight sought 1090) 


The meat and bone scrap gave in- 
creased growth in each case. It will 
also be seen that the other supplements 
containing vitamin By» and antibiotics, 
or antibiotic alone, gave the greatest 
increases in growth when the meat and 
bone scrap was also in the ration. We 
have had evidence before that dried 
blood contained factors that also tend- 
ed to increase chick growth, so we in- 
cluded one group here that got the 


“WE HAVE USED PESCO 
PETE SERVICE EVER SINCE 
WE HAVE BEEN IN BUSI- 
NESS,” explains Mr. Lef- 
felman. “We are well 
satisfied with the service, 
the saws, the blades and 
the grinder knives. Never 
have we complained 














about your company.” 









standard feed containing corn, soybean 
oil meal, bran, middlings, 5 per cent 
meat and bone scrap and 2 per cent 
dried blood. The chick weight at 8 
weeks on this ration was better than 
several of the others, indicating that 
we do not always need the so-called 
high-efficiency ration but that the old 
standby feed ingredients will often give 
us just as good results when made up 
in the right kind of a ration. 

To check the use of dried blood fur- 
ther, a chick test was run using the 
simplified ration; and here, as in pre- 
vious trials, the best growth in every 
case was in the groups getting meat 
and bone scrap in the feed. The dried 


TABLE NO. 6: CHICK FEEDING 
TRIALS. COMPARISON OF 
SUPPLEMENTS C-17 
8 wk. weights—gms 
No meat and With 8% 


| (Simplified Ration) bone scrap M &BS 
| Control ...... --. 953 1121 
|} Control + Byo-antibiotic 
| supplement --. 1002 1063 
Control + 2% Dried blood 912 1010 
Control + 2% Dried blood 
+ Byo-antibiotic supp 985 1089 


Controi + 3% Dried blood, 
0.2% methionine and 
0.2% isoleucine , ; 1150 
(Weight standard sought 1090) 


blood, and also the B»-antibiotic sup- 
plements, gave us the best growth 
when used together and with the meat 
and bone scrap. See table 6. 
The chicks in this test grew excep- 
(Continued on page 42) 











HOWARD LEFFELMAN, owner 
MAIN STREET MARKETS 
Mendota and Albany, Ill. 
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PESCO PETE, our service representative, calls on you 

regularly to pick up dull saw blades and chopper knives fa) 
. and replaces them with keen factory- 5 
sharpened ones. Then he’s always back again before 
your supply of sharp PESCO equipment is exhausted. 


Willing service and good quality soon make old friends of new 
customers. Join the growing ranks of our satisfied customers 
today and enjoy friendly PESCO Service for years to come. 


YOU MAKE A FRIEND WHEN YOU RECOMMEND 
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FLASHES ON SUPPLIERS 


CINCINNATI BUTCHERS’ SUP- 
PLY CO.: James Black has been elected 
vice president in charge of the com- 
pany’s Chicago office, it was announced 
by C. Oscar Schmidt, jr., president. 
Black, who joined Boss about a year 
ago, has spent 27 years in the meat 
packing industry. It was also an- 
nounced that Fred W. Stothfang, sales 
manager for the last ten years, has 
been named vice president in charge of 
all sales for the firm. 

H. P. CANNON & SON, INC.: This 
Bridgeville, Del. firm, canner and devel- 
oper of diced red sweet peppers and 
other products, celebrated its seven- 
tieth anniversary recently. Now operat- 
ing at World War II production capac- 
ity, the company is guided by Henry P. 
Cannon, II. His grandfather, Henry P. 
Cannon, started the business in 1881 to 
“use up” abundant family farm crops. 

TENNESSEE EASTMAN COM- 
PANY: John Bernard Thompson, jr. 
has been made sales representative in 
charge of the firm’s new office in the 
State National Building, Houston, Tex. 

THE ALLBRIGHT-NELL CO.: John 
J. Flanagan of 1503 W. Cayuga. st., 
Philadelphia 40, Pa., is the firm’s new 
sales engineer who will cover the states 
of Pennsylvania, Maryland and Dela- 
ware. 

BALTIMORE AIRCOIL COMPANY, 
INC.: This Baltimore, Md. firm has 
announced the appointment of the fol- 
lowing representatives: for 
H. L. McMurray & Co., 
Jacksonville, Miami and Tampa; for 
Louisiana (exclusive of Shreveport), 
Bryner-Spranley, 5701 Canal _blvd., 
New Orleans, for western Tennessee 
and northeastern Arkansas, Humphrey- 
Wynne Co., 620 Sterick Building, Mem- 
phis. 

MILPRINT, INC.: The Chicago sales 
offices have been moved to larger quar- 
ters at 100 E. Ohio st. to accommodate 
a staff of 20. Hugo Heller, jr., a vet- 
eran in the packaging industry, heads 
the Chicago office. 

CONTINENTAL CAN COMPANY: 
The appointment of R. D. Heaviside to 
the position of products sales manager 
for non-processed food and meat cans, 
has been announced by W. K. Neuman, 
director of products sales for Continen- 
tal’s Metal division. 

AMERICAN CAN COMPANY: G. 
W. Reese, associated with Canco for 31 
years, has been appointed general man- 
ager of manufacture, it was announced 
by W. C. Stolk, president. Formerly 
assistant general manager of manu- 
facture, Reese succeeds S. D. Arms, 
who recently was elected vice president 
in charge of the company’s Atlantic 
division. 

ROBERT GAIR COMPANY, INC.: 
George E. Dyke, president of this New 
York City firm, has announced the elec- 
tion of David H. Ross as president and 





with offices in 


general manager of Gair Company 
Canada Limited, Toronto, a wholly 


owned subsidiary of the Gair Co. 
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Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 














“The Old Timer’’— 
symbol of Speco 


Pictured with SPECO’s famed “Old Timer” is the one- 
superiority. 


piece, self-sharpening C-D Triumph Knife with lock-ite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 
costlier knives. 

There are six SPECO knife styles . . . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 
Guaranteed. 

SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 
appearance. 










FREE: Write for SPECO's “GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Wiliow Road, Schiller Park, Illinois. 
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5001 West Sixty-Sixth Street, Chicago 38 
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The choice of discrimi- 

Fly Chaser Fan 

‘ nating packers all over 
When installed over door- 
ways, chutes and conveyor the world. 
tracks will prevent flies | 
from entering building or Available in Cast Alumi- 
clinging to carcasses from 
Slaughter House to cooler. num and Stainless Steel. 
i *RECO Fly Chaser Fans The most complete line 


blow down a strong cur- 
rent of air through which j offered. Ask for booklet 


flies will not pass. “The Modern Method." 


Write for Bulletins No. 216 and No. 233 
REZPELERS HAM BOILER CORPORATION 
* Office and Factory, Port Chester, N. Y. 


Established 1900 
River Grove, Ill. Chicago Office, 332 S. Michigan Ave. 




















3089 River Road 
“Reg. U.S. Pat. Off. 








OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively: Nothing Else. 











Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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Weekly Meat Output Gains Slightly; 


Falls 6% Short of 


AINTAINING approximately the 

same level of output as the previ- 
ous week, federally inspected meat 
production in the week ended July 28 
reached 273,000,000 lbs. compared with 
272,000,000 lbs. a week earlier. The 
current total dropped 6 per cent under 


Same 1950 Week 


the preceding week compared with 
142,000,000 lbs. turned out a year 
earlier. 

Calf slaughter rose to 99,000 head 
from the 94,000 head estimated a week 
earlier, but fell below the 107,000 calves 
killed in the same period a year before. 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended July 28, 1951, with comparisons 

Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week ended 1,000 = mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. lb. mil. Ib. 
July 28, 1951 ... 216 115.8 99 12.8 886 136.4 196 7.8 272.8 
July 21, 1951 ... 217 115.9 4 11.8 881 136.6 197 7.7 272.0 
July 29, 1950 ... 267 142.4 107 13.9 797 123.4 228 10.1 289.8 
AVERAGE WEIGHTS (LBS.) LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
July 18, 1951 .... 975 536 235 129 278 154 4 40 14.7 36.3 
July 21, 1951 .... 970 534 230 126 282 155 92 38 14.9 37.0 
July 29, 1950 .... 973 533 234 130 278 155 93 44 14.8 32.9 








the 290,000,000 lbs. produced in the 
corresponding week a year ago, the 
U. S. Department of Agriculture re- 
ported. 

Cattle slaughter of 216,000 head de- 
clined slightly from the 217,000 head 
killed a week earlier and slipped 16 
per cent below the 267,000 cattle 
slaughtered in the same week in 1950. 
Beef production totaled 116,000,000 lbs. 
in both the week ending July 28 and 


Output of inspected veal in the three 
weeks was estimated at 12,800,000, 
11,800,000 and 13,900,000 lIbs., respec- 
tively. 

The 886,000 hogs killed in the week 
jumped 1 per cent over the 881,000 of 
the preceding week and 11 per cent 
above the year-earlier, 797,000-head 
slaughter. Production of 136,000,000 
lbs. of pork remained at about the same 
level as the previous week, but rose 11 





LIGHTER HOGS ONLY CLASS SHOWING MARKED IMPROVEMENT 


(Chicago costs and credits, first three days of week) 


Hog receipts at Chicago declined 
sharply this week. Costs of live hogs 
increased in all weight classes and al- 
though product values also showed 
some gains, only the lighter weight 

















class showed a substantial improve- 
ment in cutting margins. 
——180-220 lbs. 
Value 
Pet. Price = as on. Pet. 
live per wt. live 
wt Ib alive yiela wt. 
Skinned hams 12.5 51.7 $6.46 $ 9.36 12.5 
ED pessces ° 5.6 38.9 2.17 3.15 5.4 
Boston butts ... 4.2 45.0 1.89 2.75 4.1 
Loins (blade in)...10. i 50.7 5.12 7.40 9.8 
Lean cuts son ... $15.64 $22.66 hi 
Bellies, S. P. 11.0 33.6 3.69 5.34 9.5 
Bellies, D. S. ..... -- ine - oan 2.1 
Fat backs re aes wee -T 3.2 
Plates and jow is.. 2.9 15.2 44 64 3.0 
ee ME sccusees 2.2 15.4 3A 49 2.2 
P.S. lard, rend. wt. 13.7 16.3 2.23 3.25 12.2 
Fat cuts & lard ...... ... $6.70 $ 9.72 . 
Spareribs ......... 1.6 38.0 61 7 1.6 
Regular trimmings. 3.2 22.0 .70 1.04 2.9 
Feet, tails, ete. .. 2.0 10.4 -21 30 2.0 
Offal & miscl. ... ie awe .80 1.25 
TOTAL | IELD 
AND VALUE ...69.0 $24.66 $35.74 70.5 
Per 
ewt. 
alive 
Cost of hogs ...... $23.25 ler ewt. 
Condemnation loss ......... All fin. 
Handling and overhead ..... 1.35 vield 
TOTAL COST PER CWT... .8: 24. 71 $235.81 
TOTAL VALUE ...........- 24.66 35.74 
Cutting margin oe Fl —$.07 
Margin last week ........— .39 57 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available market figures for the first 
three days of the week. 














——7220-240 Ibs. —— ——240-270 Ibs.—— 
Value Value 
Price per per cwt. ect. Price per per cwt. 
per ewt. fin. live per ewt. fin 
Ib. alive yield wt. = lb. alive yield 
51.7 $6.47 $ 9.15 12.9 50.7 $6.54 $ 9.18 
36.2 1.96 2.78 5.3 35.2 1.87 2.61 
44.5 1.83 2.58 4.1 38.9 1.59 2.22 
50.7 _ 4.97 7.04 9.7 40.8 3.96 _ 5.47 
.-+ $15.23 $21.55 see $13.96 19.48 
33.2 3.16 4.48 3.9 26.3 1.02 1.45 
22.7 48 68 8.5 22.7 1.93 2.72 
11.8 .39 53 45 13.3 .60 85 
15.2 46 .63 3.4 15.2 52 .73 
15.4 34 48 2.2 15.4 .B4 48 
16.3 1.99 2.82 10.1 16.3 1. 65 2.36 
.-- $6.82 §$ 9.62 oes «ee $6.06 $ 8.59 
28.8 AT 66 1.6 25.0 40 55 
22.0 64 -92 2.8 22.0 61 90 
1 -21 -29 2.0 21 29 
.80 1.24 on on® .80 1.23 
$24.17 $34.28 71.0 22.04 $31.04 
Per Per 
ewt cwt. 
alive alive 
$23.36 ler ewt. $22.94 Per ewt. 
Al fin. i fin. 
1.21 yield 1.11 yield 
$24.68 $35.01 $24.16 $24.03 
24.17 22.04 31.04 
—$.51 A: 33 —$2.12 -$2.99 
— 52 — .74 — 1.53 — 2.16 
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per cent over the 123,000,000 lbs. 
turned out last year in the same week. 
Lard production fell to 36,300,000 lbs. 
compared with 37,000,000 lbs. a week 
before, but was more than the 32,900,- 
000-lb. output a year ago. 

Sheep and lamb slaughter dropped 
to 196,000 head compared with 197,000 
a week before and 228,000 head last 
year. Lamb and mutton production in 
the three weeks under comparison 
amounted to 7,800,000, 7,700,000 and 
10,100,000 lbs., respectively. 


AMI PROVISION STOCKS 

Continued out-of-storage movement 
of pork meats in the two week period 
ended July 28 dropped inventories of 
packers reporting to the American 
Meat Institute to 365,300,000 Ibs. com- 
pared with 405,900,000 Ibs. held in stor- 
age on July 14. The current total, how- 
ever, held a 48,000,000-lb. margin on 
the 317,300,000 Ibs. in storage a year 
earlier and was 50,100,000 lbs. greater 
than the 1947-49 average for the date. 

Lard and rendered pork fats also 
continued to move out of storage. The 
73,000,000 lbs. in inventories dropped 
13,400,000 Ibs. below the 86,400,000 lbs. 
held two weeks earlier, 17,800,000 lbs. 
under the 90,800,000 lbs. on hand a 
year before on the same date, and fell 
65,900,000 Ibs. below the 138,800,000-Ib. 
average for the same date. 

Provision stocks as of July 28, 1951, 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the following 
table. Because firms reporting are not 
always the same from period to period 
(although comparisons are always 
made between identical groups), the 
table shows July 28 holdings as per- 
centages of stocks held two weeks 
earlier, last year and the 1947-49 aver- 
age for the date. 

July 28 stocks as 


Percentages of 
Inventories on 


July 14 July 20 1947-49 
BELLIES 1961 1950 AY. 
See I Oe aestcs tase 95 97 87 
Cured, 8.P. & D.C. ... 89 90 
Frozen-for-cure, regular. 72 139 SS 
a Y. n- for-cure, 8.P. & 
ea arrre 4 151 190 

Total bellies ......... 88 114 119 

HAMS 
Cured, 8.P. regular ... 88 78 44 
Cured, 8.P. skinned .... 97 116 116 
Frozen-for-cure, regular.100 50 wo 
Frozen-for-cure, skinned. 88 13 144 

Total hams ......... 9% 122 123 
PICNICS 

CNG, BP. cecsicces 83 71 79 
Frozen-for-cure . 77 120 lll 
Total a, sreeenee BD 92 wt 
FAT BAC 
D.8. CURED .......... 87 % 83 
aig CURED AND 
FROZEN-FOR-CURE 
Gaeee, TER scccescocss 96 8S 66 
Cured, Re 5 oats 91 77 2 
Frozen-for-cure, D.8. .138 138 67 
Frozen-for-cure, 8.P. . 87 123 141 

Total other .... . 92 101 SN 
BARRELED PORK .....100 100 71 
TOT. D.S. CURED 

ITEMS ...... .. 98 96 85 
a FROZ,. FOR D8. 

COM cedccccccssccecdce 83 139 82 
TOT. S.P. & D.C. CURED % 96 uo 
TOT. S.P. & D.C, FROZ. 8 143 167 
TOT. CURED & FROZEN- 

FOR-CURE .........+.. 89 113 114 
FRESH FROZEN 
Loins, shoulders, butts 
and spareribs ........ 78 107 134 
BE GRP scccecscvcceesa 155 127 

re 93 180 1380 
TOT. ALL PORK MEATS 90 115 116 
RENDERED PORK FATS 91 148 93 
ER -casee vvcndeepsavay 84 78 Si 
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Does your sausage taste as flat 
as this? 







Make it BURST with flavor 

with our 
BOUILLON 
RANKFURTER 


Flatness may be ok for highways and pancakes but 
NOT for frankfurters! Flatness, caused by Ice, Ce- 
reals and Fats, kills frankfurter sales. But you can 
overcome flatness by adding FIRST SPICE BOUIL- 
LON FRANKFURTER SEASONING—you'll get the 
taste-surprise of your life! This flavorful blend of 
the finest spices PLUS bouillon, turns water content 
into a delicious full-flavored meat broth. We com- 
bine natural spices and modern processing to make 
this tangy bouillon frankfurter seasoning a favorite 
among top sausage makers. Try it once, and watch 
your frankfurter flavor—and sales—improve! 


We also make a complete line of quality seasonings, 
spices and cures, as well as TIETOLIN, the perfect 
albumin binder. 






iIRSTSPicE 


Fuee, 


ececsevnoeoed4aenvee0eeo eC ¢@eeeeee2ee2e02020808008080 


e 
* 


Mcving a MfLARY, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices, f.o.b. Chicago) 
A 


Native steers— 
Prime, 600/800 
Choice, 500/700 . 
Choice, 700/900 
Good, 700/800 ..... 

Commercial cows 

Can. & cut. cows .. 

BU ccesccce 


STEER BEEF CUTS 
(Ceiling base prices, f.o.b. Chicago) 
Prime: 














HRimGGQuarter ..ccccccccccveces 
| DOPOUNEROEE cc ccvccccceccetes 
| DE seeccececeots 
Trimmed full loin 
| tl) See eee ee 
SOUS TEED cc vecsntecccesueaee 
REED pastas easoscceveesencne 
COONS GUE CURE .cccceesocces 
i i -odeouwes euatead 
Foreshank 
Brisket 
ED nedvecwcevedensadpewereens 
Bees PURO .ncvccsccccececese 
| ME Unedanaveseees eseciodas 
| BOUND  srcvecccccvscecsvese 
Bem CROCE .nccccccccccccccce 5 
| Choice: 
| PEUNTORE . cccccscccccsewes 60.3 
| 6 6 dv an caihe aie 50.0 
| ern 56.0 
| Trimmed full loin ........... 84.0 
POM, ccc ccccccesccccstececce J 
| Short loin \ 
| ee \ 
| Cross cut chuck ......... coe Ge 
PR? GEO scoscdoccoudes 54.0 
| Foreshank ......ccccsccccccee 32.0 
RNS casera Laskknaeavcrdlll 43.0 
| MD. oscvadeer cnuediscedtnuesece 69.0 
Meare PUGS 2. cc ccccccccesccse 32.0 
SEE eh dese dcceséadvesonecnded 58.0 
| TUNED: nn cccdescecesvexuess 46.5 
APM CRMER 2... cccccccsccccces 51.0 
Bull and cow ‘tenderloins... ... 85.0 


BEEF PRODUCTS 





| TOMQWCS 2. ccc cccccccccccccess 

| BRPMEMS 2. ccccccccccccce 

| PD crddeseessescsoseeewees 
Livers, selected .......cccoces 
EAUOUM, DORNEEE scccccccvcccas | 
Tripe, SeniGed ...cccccccccces 
THIRG, GOOMOR 2. ccccccscccccce 
Lips, scalded ...... 
Lips, unscalded ....... P 
EMGS  ccwccccccccccscsvee 8.5 @10. st 
SS err 5@10.8* 
TD ceirecceecsesevccced 8 5@ 8.8* 


*Ceiling base prices, 


BEEF HAM SETS 
(Ceiling base prices, f.o.b. 
Knuckles 
Insides 
Outsides 


f.o.b. Chicago. 


Chie so 





FANCY MEATS 


(Le¢.1. prices) 
Beef tongues, corned ....44 @47 
Veal breads, under 6 oz... 79 
S OO BS Gh. cccccaccsesce 89 
Be GO, GD ce csccsscucaes 95 
Calf COM@Wes 2c ccccesccece 32 @35 
Lamb fFIO8 ..ccccccccccce 
Ox tails, under % Ib...... 25.8° 
Lc sedcen dabow 25 .8* 


*Ceiling base prices, f.o.b. Chicago. 


WHOLESALE SMOKED MEATS 


(Lc.1. prices) 
Iiams, skinned, 14/16 Ibs., 





Good, 
Commercial, 


WEEPROE cocceccccccccce 55 @59 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..59 @64% 
Hams, —~ Yarn 16/18 Ibs., 
wrappe :dttéccoszience GUS 
Tams, ee 16/18 Ibs., 
ready-to-eat, wrapped "57 @63 
Bacon, fancy trimmed, 
brisket off, 8/10 lbs., 
WHENSS cccscctecssccs @51% 
Bacon, fancy cumese cut, 
seedless, 12/14 
ee 44 @47% 
Bacon, No. 1 sliced, 1-Ib., 
open-faced layers ...... 51 @57% 
VEAL—SKIN OFF 
Carcass 
(1.¢.1. prices) 
| Prime, 80/150 i 
| Choice, 50/80 Qi 
Choice, 80/7150 P: 
| Wi, SD codviascorcenal Ane 
DEED acvconccesses 5 
@52 


all weights. ..48 


For permissible additions to ceil- 


| ing base prices, see CPR 24. 


CHICAGO 





CARCASS LAMBS 


(Le.L. prices) 

Prime, 30/50 .........00. 56% @60 
Choice, TOSSED ncccccccccee 56 60 
Good, all weights ........ 56 60 
CARCASS MUTTON 

(Le.L. prices) 
Choice, 10/down seston --36 @37 
Geet, TO cccctcpscs 36 37 
Utility, 70/down ......... 35% @36 


FRESH PORK AND 
PORK PRODUCTS 


(Le.L. prices) 

Hams, skinned, 10/16 Ibs. 53% 
Pork loins, regular, 

on er Or Ree 52%* 
Pork loins, bone sle > sacew 60 @é6l 
Shoulders, skinned, bone 

in, under 16 lbs....... .3¢ @39% 
Picnics, 4/6 lbs... ---40 @40% 
Picnics, 6/8 Ibs. ........ 37% 
Boston butts, 4/8 lbs.....46%4@47 
Tenderloins, fresh ...... 76 @78 
Neck bones es --.-184%@13% 
iD ‘scoecaseee< «+++ -264%@27 
Brains ... richedoeraes 18 @18% 
| ae pedtonwahn 13% @14 
Snouts, lean in e neue @l14% 
Feet, Rae sees T@ T% 

SAUSAGE MATERIALS— 


FRESH 
(Le.1. prices) 
Pork trim., regular -23 
+ ~ trim., guar. 50% 


Pork trim., spec. 85% 


ean Danae damereasanes 44 
Pork trim., ex. 95% lean. 50 
Pork cheek meat, 

Pee 44 
Bull meat, boneless ..... 59° 
Bon’'ls cow meat, C.C..... 56* 
Beef trimmings Sy? 47* 
Boneless chucks oexaece 56* 
Beef head meat ......... 48.8* 
Beef cheek meat, trmd... 40.8* 
Shank meat Wearaee 56* 
Veal trimmings, ” boneless .57 @58 


*Ceiling base prices, f.o.b. Chicago. 


SAUSAGE CASINGS 
(F.0.B,. Chicago) 
(l.c.1 prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


BU T,. ccsisessnescsed 80 @85 
Domestic rounds, over 
% 


in., 140 pack. .--1,.05@1.20 
Export rounds, wide, 

over 1% in. -1.50@1.70 
Export rounds, ‘medium, 

TH CO 1M ccccccccesece 1.00@1.45 
Export rounds, narrow, 

BM. GORE scctccccccs 1.25@1.40 
No. 1 een, 

26 Oh, GD cccccvccesess 14 @15 
No. 1 weasands, 

22 im, UD .ncccccccsece 8 
No. 2 weasands ......... 9 
Middles, sewing, 1%@ 

hh sapsendns kates tes 1.25@1.65 
Middice, select, wide, 

ee 1.50@1.70 
Middles, select, extra, 

2% @2 aes andes $oe0 1.95@2.00 
Middles, select, extra, 

2% SS Farr 2.40@2.85 





26 @34 
@2% 





pont bungs, don »st 

Dried or salted bladders, 
per piece: 

12-15 in. wide, flat ...19 @2 


10-12 in. wide, flat ...14 @17 
8-10 in. wide, fat ...5 @8 
Pork casings: 
Extra narrow, 29 

> |) eae .4.15 @4.30 
Narrow, mediums, 

29@32 mm. .......... 4.00@4.25 
Medium, 32@35 mm. ...3.10@3.40 
~~ med., 35@38 

senodnhtpawesexs on 2.45@2.70 
Bapert g ANG 34 in. cut..27 @3l 
Large prime bungs, 

De BR. . GUE wc veccecsocs 19 @21 
Medium prime bungs, 

Fe eee errr 12 @15 
Small prime bungs éetes 11 
Middles, per set, 

GE GE cccaceccocdionses Ge 


DRY SAUSAGE 
(Le.1. prices) 


Cervelat, ch. hog bungs... 
66 


Thuringer 

Farmer . 

Holsteiner 

ee De BOE cc ccccescnees 98 @99% 
B. C. Salami, new con.....60 @63 
Genoa style salami, ch....98 @1.06 
PUREE bi dccccscserasion 89 @% 
Mortadella, new condition. S 68 
Italian style hams veseeees @s2 
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Uni-Draw Method Speeds Box Stitching 
INLAND | 
3 PEF D FI 
60 i 
60 S 
| STITCHING WIRE 
@37 (coppered or galvanized) 
35 A wire that is smooth, absolutely uni- 
form, bright, scaleless and perfectly 
Wire flows freely rounded is accomplished through the ex- 
from coil to head. clusive UNI-DRAW method. Because of 
53% meng | cuts wire the two complete operations which this | j 
rE vine gue MA oe wire drawing method makes in shaping | nc Vitae 
@61 . lay or wire-breaks. and sizing wire, your production will in- ph hgene™ : p 
. crease, breakage will be practically elim- 
@39% ; . p 
7 Sia.ca/mcrergcr mer | MO MATTER HOW GOOD 
37% considerably lower. For speedy, efficient 
rH stitching use INLAND SPEED-FLO stitch- 
@13% ing wire. y 
o18% Now available in a variety of standard THE PRODUCT- iT 4 GOT 
@14 or special sizes in 50, 25, 10 or 5 Ib. 4 
oe coppered or galvanized coils. 4 - 
~ hy Write for complete details on v AL 
frictionless SPEED-FLO wire, the TO HAVE 
new INLAND WIRE SPOOL and 
ess. INLAND SPEED STITCHERS 
me avtomatic and manval, all 
@2A% type models. 
44 Special SPEED-FLO 25 1b. coils Amen anniversary is just a date in the March 
50 are Iso ~made e new 
INLAND WIRE SPOOL de- . : 
P ee An. TR oe of Time... but to Heekin customers, 50 years 
59° nd exacti ration with all 
oe. types of stitching machines. has meant PROGRESS... SERVICE... PERSONAL 
56° 
4s.8° INLAND WIRE PRODUCTS CO. INTEREST. Meat and lard products, attractively 
56° 3959 South Lowe Avenue Chicago 9, Illinois a . - . 
ek 9 packed in Heekin plain or lithographed cans, adds the 
a a i: imeees ae extra eye-appeal that makes your brand outstanding. 
cturers 
@85 
5 @ 1.20 
0@1.70 
0@1.45 
5@1.40 
@15 
~ 
9 
25 @ 1.65 
0 @1.70 
5@2.00 
10@2.85 
| @34 
@26 
@it 
i Vihiile of Sod 
aa WA TAATAL RE LLL 
10@ 4.25 
10@3.40 
“Gai ‘ Sy (= 
1S Oo 
@21 
@15 
11 
) @79 
SOLVAY SALES DIVISION 
02@1.08 A MICA 
p44 40 Rector Street, New York 6,N. Y 
an% 
bo 
@l 
‘ ae THE HEEKIN CAN CO., CINCINNATI 2, 
| @82 PLANTS AT CINCINNATI AND HORWOOD, OMIO; CHESTNUT WILL, TENNESSEE AMD SPRINGDALE, ARKANSAS 
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SOLUBLE s NATURAL 
SEASONINGS 


@ Some packers prefer soluble seasonings 
. . . some prefer natural . . . but packers 
everywhere agree that for real seasoning 
satisfaction it’s CAINCO! 


e CAINCO’s natural seasonings are blended 
to suit your individual requirements . . . to 
make your sausage so taste-appealing, your 
customers demand “more of the same.” 


e CAINCO’s Soluble Seasonings assure abso- 
lute uniformity batch after batch. Give your 
sausage, loaves and specialties a sales boost 
by making the switch NOW to CAINCO! 


CAINCO, INC. 


of ALBULAC 


222-224 WEST KINZIE STREET + CHICAGO 10, 
SU perior 7-3611 





Exclusive Distributors 





ILLINOIS 

















B-16 Electric Meat Cutter 

In a class by itself, greatest capacity of 
any meat cutting saw of its type. Takes 
cuts up to 18" high, 15'/2" wide. 1!/2 h.p. 
motor; plenty of power for large splitting 
and breaking operations. 












Designed from the “Butcher's Angle" 


Meat Cutters and Choppers 


Make any comparison you like \ 

—in performance, in capacity, 

in endurance, in ease of main- 7 
tenance—and you will discover 

why Butcher doy meat cutters * 
and choppers ve achieved 
un-contested pre-eminence in \ 
the meat processing field. 


of Oss. Silcing Me ue 


Los Angeles 2, Calf. 
<2 8-56 & BB-56 HEAVY- 
Pw! CHOPPERS 
= a Sebi es meter. 8 a 8-56 
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DOMESTIC SAUSAGE 


(Le.l. prices) 


SEEDS AND HERBS 
(Le.1. prices) 





Ground 
Pork sausage, hog atl 7% G40 Whole for Sanus, 
Pork sausage, sheep cas...52 @55 Caraway seed .. 22 26 
Pork sausage, bulk ....... 41%@42 Cominos seed 33@35 38@40 
Frankfurters, sheep cas...55 @59 Mustard seed, fancy .26@28 
Frankfurters, skinless ....52 @53 Yellow American .. 30 
DD’ etsiduncceseotens 48 @50 Marjoram, Chilean. ‘ oe: 
Bologna, artificial cas. ...46%@52 Oregano ........... 2@25 2G 2% 
Smoked liver, hog bungs. .48% @49 Coriander, Morocco, 
New Eng. lunch. spec....66 @71 Natural No. 1. nex ry tod 
Minced lunch. spec. ch 54 @58% Marjoram, French ..49@56 53@62 
Tongue and blood ........ p49 Sage, Dalmatian 
Blood sausage ........... 41 @49 Bt | cosececsccses 89 wy 
BOUBR cccccccccccceccccccs 36 37 
Polish sausage, fresh ....58 @64 CURING MATERIALS 
Polish sausage, smoked ..58 @64 Cwt 
Nitrate of soda, in 400-Ib. / 
bbis., del., or f.0.b. Chgo...$ 9.39 
SPICES Saltpeter, n. ton, f.o.b. N.Y.: 
(Basis Chgo., orig. bbls., bags, bales) wn A an cate ry 
Whole Ground Medium crystals ......... 15.40 
“ < Pure rfd., gran. nitrate of soda 65.25 
Allspice, prime .... 38 43 Pure rfd., powdered nitrate of 
Resifted ......... 37 41 EPPO ERR eS unquoted 
oo — seeeee = Salt, in min. car. of 60,000 1 
Cloves, Zanzibar age 65@67 only, paper sacked, f.0.b. chs: a 
Ginger, Jam., unb 72 75@78 Granulated .......0... . $21.60 
Ginger, African .... 55 NEE co veavete bess sc 28.00 
Cochin ..c.cccccce ee Rock, bulk, 40 ton car. 
Mace, fcy. Banda delivered Chicago 11.30 
East Indies ..... ° 1.59 Sugar— 
West Indies ..... ee 1.52 Raw, 96 basis, f.0.b. 
Mustard, flour, fey. .. 32 New York 6.05 
No. 1 nnceeeseees oe 28 Refined standard cane gran. 
West India }  ~ al - 64 DED  ddtdbasadesenbane 50@ 8.60 
Paprika, Spanish .. .. 48@76 Refined standard beet 
Pepper Cayenne ... .. 46@62 aa" a | a 8.40 
Red, No. 1 ...... - 44 Packers’ curing sugar, 250 Ib 
Pepper, Packers 1.94 3.20 bags, f.o.b. Reserve, La., less 
Peeeer, Waite... BROOD BB == on cncicnccccccccncece 8.15 
Malabar ......... 1.94 2.02 Dextrose, per cwt. 
Black Lampong 1.94 2.02 in paper bags, Chicago...... 7.81 





PACIFIC COAST WHOLESALE MEAT PRICES 





Les Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) July 26 July 31 July 27 
STEER: 
Choice: 
500-600 Ibs. ........ -$55.00@56.90 iaace , $56.60 @ 57.00 
600-700 Ibs. ........ . 55.00@56.90 $56.50@57.00 56.60@ 57.00 


Good: 





500-600 Ibs. .. 54.00@54.90 54.50@55.00 54.60 @55.00 
600-700 Ibs. - 54.00@54.90 54.50@55.00 54.60 @55.00 
Commercial: 
350-600 Ibs. - 49.50@49.90 49.50@50.00 49.604 50.00 
cow: 
Commercial, all wts. .. 47.00@49.90 47.00@50.00 48.00 @ 50.00 
Utility, all wts, ...... 44.50@44.90 44.50@45.00 43.50@ 45.00 
FRESH CALF: (Skin-Off ) (Skin-On) (Skin-Off) 
Choice: . 
200 Ibs. down ...... - 58.00@59.00 57.00@ 59.00 
Good: 
200 Ibs. down ......... 56.00 @58.00 56.00@ 58.00 
FRESH LAMB (Carcass:) 
Prime: 
ee ee 56.00@58.00 57.00@58.00 54.00@57.00 
oe A ere ..+ 55.00@58.00 SS eee 
Choice: 
40-50 Ibs. - 56.00@58.00 57.00@58.00 53.00 @55.00 
Dt i sevcedibenees 55.00@57.00 55.00@ 57.00 52.00@54.00 
Se ee UO, ac cccasece 54.00@57.00 54.00@56.00 51. 00 @53.00 


MUTTON (EWE): 
Choice, 70 Ibs. dn...... 36.00@38.00 
Good, 70 Ibs. dn........ 36.00@38.00 


FRESH PORK CARCASSES: (Packer Style) 


32.00 @34.00 
28.00@32.00 


(Shipper Style) (Shipper Style) 





DT sidnetbecccte -inevassads 35.00@36.00  ........ 
RPE Se scewnvescces 33.50 @35.00 35.00@36.00 33.00 @34.00 
FRESH PORK CUTS No. 1: 
LOINS 
8-10 Ibs 48.00@50.50 54.00@58.00 $7.00@51.00 
10-12 Ibs . 48.00@50.50 52.00@54.00 47.00 @51.00 
12-16 Ibs - 48.00@50.00 50.00 @52.00 47.00@ 48.00 
PICNICS: 
ES insiah ni ince h\) ak eeeuis 38.00@40.00  o...... 
PORK CUTS No. 1: (Smoked ) (Smoked) (Smoked) 
HAM, Skinned: 
LS aS, 55.00@59.50 57.00 @ 60.00 58.00@60.00 
2 ee 55.00@58.50 35.00 @57.00 57.00@59.00 
RACON, ‘“‘Dry Cure’’ No. 1: 
OS TR cssccscsvescs 46.00@53.50 52.00 49.00@51.00 
| Sarena 43.00 @52.50 48.00 52.00 45.00 @49.00 
fo eae Geeeeeee ——C(és wwe cow's 45.00@ 49.00 
LARD. Refined: 
RE - ccntewsonneoncecd li FF eer ee 20.00@ 21.00 
50 Ib. cartons and cans.. 19.50@21.50 19. are 8=—=—ét—esn eee 
EE. COROEED cccccccccs 20.00@ 22.00 21.00@ 22.00 20.50 @ 22.00 








MAX J. SALZMAN 
SAUSAGE CASING BROKER 


Tel. SAcramente 2-4800 
Cable NATSAL 


2618 W. Madisen St. 
Chicage 12, il. 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


F. 0. B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, AUGUST 2, 1951 
REGULAR HAMS 


Fresh or F.F.A. 8. P. 
49'4n 
4946n 
49%n 
49% n 

REGULAR HAMS 
Fresh or F.F.A 8. P. 
BB-ES cccccces 49n 49n 
oe scccoved 44%n 4%n 
-22 41%n 4l4n 
SKINNED HAMS 
Fresh or F.F.A. 8. P. 
PES cccceces 52% @52% 524% @52%n 
12-14 ..52% @52% 52% @52%n 
14-16 . 52% @52% 52% @52%n 
 E: 51% 51%n 
18-20 ..47 @AT% 47 estan 
PD srccesed 43 
22-24 -«+-40% o%n 
24-26 ........39%@40 39 @40%n 
25-30 ..... . 39 39% 39 @39%n 
25/up, No. 2's 
i  sevress >  «- . weeebee 
OTHER D.8. MEATS 
Fresh or Frozen Cured 
Reg. plates ..17n 17n 
Clear plates..1l4n l4n 
Square Jowls.16% 16 
Jowl Butts 15 @15% 15 
is EE sabe 8406068 15% 





PICNICS 
Fresh or F.F.A. 8. P. 
coneseas sor 39 @39%n 
4/8. range 4 Ral cesses 
Say 36 36%n 
san Craee 34 34n 
10-12 ccnedead 30% 30% 
ar 30% 30% 
Cured 
36%4n 
35% n 
35n 
34%n 
2914 
28n 
26% n 
GR. D.8. 
BELLIES BELLIES 
Clear 
. Rooe 24%n 244n 
ere 24 24 
25-30 . 23 23 
DD accsecce 22 21 
35-40 .....406 20% 
GPP sscevowsd 18 18%@19 
FAT BACKS 
Green or Frozen Cured 
SB ncccccce 12% 12% 
PD ascuenen 13 18n 
ee 18% 13% 
BPE sccccese l4n 14 
14-16 ..14n 14 
16-18 -l4n l4n 
18-2 -14n l4n 
BPE cocccsus l4n l4n 
b—bid. n—nominal. 





LARD FUTURES PRICES 


MONDAY, JULY 30, 1951 


Open High Low Close 
Sept. 16.65 16.65 16.40 16.47% 
Oct. 15.65 15.67% 15.50 15.62a 
Nov. 14.27% 14.27% 14.17% 14.20b 
Dec. 14.50 14.50 14.40 14.47%b 
Jan cae ° eves 14.30n 
Mar. 14.45n 


Sales 2,500,000 Ibs 


Open interest at close Friday, July 
27: July 30, Sept. 364, October 352, 








Nov. 405, Dec. 534, Jan. 26, Mar. 
14 lots. 

TUESDAY, JULY 31, 1951 
Sept. 16.40 16.62 16.40 16.52% 
Oct. 15.52% 15.72 15.52% 15.70a 
Nov. 14.25 14.30 14.22 14.30 
Dec. 14.47% 14.60 14.45 14.50a 
Jan. 14.4 14.45 14.40 14.40 
Mar. 14.52% 14.55 14.52 14.55 

Sales: 5,920,000 Ibs. 
Open interest at close Monday, 
July 30: July 26, Sept. 366, October 


853, November 406, Dec. 539, 
26, March 14. 


WEDNESDAY, AUGUST 1. 1951 


Jan 


Sept. 16.45 16.45 16.15 16.25b 
Oct. 15.60 15.60 15.50 15.50b 
Nov. 14.15 14.20 14.10 14.15 
Dec. 14.40 14.40 14.37 % 14.40 
Jan née 14.35a 
Mar. 14.40 eaus 14.40 

Sales 2,920, 000 Ibs. 

Open interest at close Tuesday, 


July 31 Sept. 359, Oct. 346, Nov. 396, 
Dec. 541, Jan. 17, Mar. 15 lots. 


THURSDAY, AUGUST 2, 1951 


Sept. 16.40 16.60 16.40 16.57%a 
et. 15.5% 15.65 15.55  15.65b 

Nov. 14.30 14.50 14.30 14.50a 

Dec. 14.42% 14.70 14.42% 14.700 

arr ewe obese 14.60a 

Mar. 14.50 14.60 14.50 14.60b 
Sales: 3,560,000 Ibs. 


Open interest at close Wed., Aug. 
Ist Sept. 367, Oct. 342, Nov. 393, 
Dec. 548, Jan. 17 and Mar. 17 lots. 


FRIDAY, AUGUST 3, 1951 


Sept. ey 16.65 16.45 16.458 
Oct. 15.60 15.65 15.50 15.65 
Nov. 14. Sr% 14.57% 14.40 + a 
Dec. 14 14. _ 14.52% 1 

Jan. 14. A . co0e 14 oa 


Open interest ‘at close Thurs., Aug. 
2nd: Sept. 368, Oct. 333, Nov. 392, 
Dec. 549, Jan. 17, Mar. 21 lots. 


a—asked. b—bid. 


CORN-HOG RATIO 


The corn-hog ratio for 
barrows and gilts at Chicago 
for the week ended July 28 
was 12.7, according to a re- 
port by the U. S. Depart- 
ment of Agriculture. This 
ratio was the same as that 
quoted a week earlier, but 





was not as favorable to pro- | 
ducer as the 15.1 ratio in | 


the same week a year ago. 
These ratios were based on 
No. 3 yellow corn selling for 
$1.763 per bu. in the week 


ended 28, $1.773 per bu. in | 


the previous week and 
$1.553 per bu. in a year ago. 
Barrows and gilts for $22.44, 
$22.51 and $23.46 per cwt. 
in the three weeks. 


PACKERS’ WHOLESALE 


LARD PRICES 
Refined De tierces, f.0.b. 
GREGRED cccccccccocccccccece $19.75 
Refined “ard. o cartons, 
SOD. GREGRGS cocccccccccces 19.75 
Kettle rend., aan f.o.b. 
GREED wcccssccceoccesscsse 20.75 
Leaf, kettle rend., tierces 
f.0.b. Chicago ...........00. 20.75 


Lard flakes 
Neutral tierces, f.0.b. Chicago 23.25 
Standard Shortening *N. & 8.. 24.00 


*Delivered. 


WEEK'S LARD PRICES 


P.8. Lard P.S. Lard Raw 
Tierces Loose Leaf 
July 30. 16.75n 16.87% 15. phd 
July 31. 16.75n 16.50a 16.00n 
Aug. 1..16.75n 16.37%a 15.87%n 
Aug. 2..16.75n 16.50 16.00n 
Aug. 3. .16.75n 16.50 16.000 
a— asked. n—nominal. 
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CuHase BARREL COVERS 


Coverlin—TOPMILL Burlap laminated with special 
adhesive to crinkled kraft — = CD 99—laminated 
crinkled kraft. Cut to size you need. Basy to apply. 
neg color printing to meet your requirements. Send 
or ow. 





Pp use « ? 


CHASE CRINKLED PAPER 


MEAT COVERS 


Make ideal protective 
covering for meat and 
meat products. Sturdy; 
take abuse; flexible and 
easy to apply. Sizes to 
meet your needs. Send 
for — use cou- 
pon below. 


ALSO AVAILABLE — blood-re- 
tan 





sistant Liver Bags, Veal 

Covers, and Crinkled Kraft Liners mail 
ferborrel, bass, , boxes, and drums. this coupon 
Send TODAY 





cee www wm em me Ke ere - 


CHASE BAG COMPANY 
309 West Jackson Boulevard 
Chicago 6, Illinois 
Gentlemen: Please send me more information about 


Address... 


eeeeeeeee 


CHASE BAG Co. 


er. 


neral Sales Office: 309 W. Jackson Blvd... Chicax ¢ 


Branches Located C« 





Pege 35 








Get the Froti: F out 






































| 
| NEW YORK 
WHOLESALE FRESH MEATS FRESH PORK CUTS 
—?_ Products CARCASS BEEF (Le. prices) 
(Ceiling base prices) » ae alia ae 
ams, skinned, /down .544 61 
| Aug-1,1961 pionies, 4/8 IDS. ..-..... 3814 @39 
| Per lb. Bellies, sq. cut, seedless, 
| City OPEE WR dcesoxcecks<: 35 @36 
Prime, 800 Ibs./down .......... 58.7 Pork loins, 12/down ... 
Choice, 800 Ibs./down ......... 56.7 Boston butts, 4/8 Ibs.. 47% @55 
SD sndcnsundendecadesodsocece 54.7 Spareribs, 3/down ...... 41 @47 
Cow, commercial ........-..++- 49.7 Pork trim., regular ..... 2% @2% 
DCT tsvleneusaaee hevan 44.7 Pork trim., .spec. 85%..45 @50 
| City 
BEEF CUTS Hams, skinned, 14/down.50 @55 
or! joins, 12/down..... 46 52 
_ (Ceiling base prices) Boston butts, 4/8 lbs.....43 @4 
| Prime: Spareribs, 3/down ...... 42 @45 
Hindquarter .......eeeeeeeees 64.1 
Worequarter .....cccccccccsccs 53.6 
BOOED es cccccecececcecccveces 57.7 VEAL—SKIN OFF 
Trimmed CUE BES cccccvccccce 96.7 
WEN ccoccecesoccceccccccese 31.7 (L.c.1. prices) 
. SEG BEE ccccccccecccscecess 120.4 Western 
sie SEED scecccecesoweoscccescs 77.3 Prime carcass ..............- 57@61 
re Cross cut chuck .........+.+. 51.4 GD GHPGNED. cccccvccccccesed 55@58 
| Regular chuck .. 55.7 Sl WEE. nc. cadnevnoscccea’ 54@57 
4 Foreshank ... . 33.7 Commercial carcass .... .. 50@4 
4 Brisket - 44.7 
og RE . 81.7 
j ai cchmmeneh ee 33.7 DRESSED HOGS 
lS See eee 62.6 er ic 
3 OS ere 48.2 (Le.1. prices) 
‘ BST GREE cccccccesccccccoece 52.7 Hogs, gd. & ch., hd. on, lf. fat in 
4 100 to 136 Ibs. .........34 @35% 
hd Choice: 137 to 158 Ibe. ......... 34 @35% 
Bg Hindquarters ........-.0eese5 62.0 154 to 171 Ibs. .........34 @35% 
é eee jbeeseneneceeraes 51.7 172 to 188 Ibs. .........34 @35% 
MEE Saesctescccccceccesess ed 
Trimmed full loin ........... ‘ 
. eat capa dkienseaeell 31.7 BUTCHERS’ FAT 
Bhort loin .....cssccceccseces 102.4 ~ ines 
Sirloin ........ me (Le. prices) 
Cross cut chuck . 51.4 EE we eeeney end ee ere 2 
Regular chuck . 55.7 Breast fat ...... Sa 3% 
Foreshank ... . 83.7 Edible suet sephediesesvnben’ a 
CT ccs ish gaat checking 44.7. Inedible suet +. 8 
Ne ahi asonddcaasdoes-oaden 10.7 
BE DENG cccsccccccccecese = 
Per ryrrrerr rt rere 59. 
NS <n coca wadsnkcn canoe 48.2 LIVESTOCK SUPPLY L_ 
i e t * D & a | BE GRD ccccccccoccesevocs 52.7 SOURCES 
FANCY MEATS Percentages of livestock 
(Le.1. prices) slaughtered during June, 
| Veal breads, under 6 oz. .... 80 1951 bought at stockyards 
i's YO Sp eereeerere 1.00 ea 
5 SIZES...CAPACITIES FROM | _ Fo "7p ee ee 1.25 and direct purchases were 
SOGE DED wespenseceedcce 16%4* 
Beef livers, seiccted'....... g2ys  veported by the U. S. De- 
800 LBS. TO 20 TONS HOURLY Beef livers, selected, kosher. 8214 partment of Agriculture as 
|‘ aN y GRE TG. oe ecssees SEM shown in the following table: 
Your best assurance of uniformly ground tank- | “Ce!!ing base prices. June May June 
" . er 1951 1951 1950 
age and cracklings and fish scrap... with a mini- | LAMBS Per- Per- _ Per- 
. . . | cent ‘ent ‘ent 
mum of oversize bone or other particles. Gives (Le, petees) Pen nt cent cen 
; : H : ty Stockyards ... 74 75.8 75.0 
on, emer! results on materials having high grease Hime lambs oo... 0.0000. 9 ges ee... 258 2 2 
“41: 4 ‘hoice lambs ........+...+ ee 
content! Frames of all Williams Grinders Fe | hrindeaddles, prime & ch..68 @T5 ee | 
heavy duty grey iron... direct motor drive or Western Other ........ 439 43.2 429 ’ 
: ° Pelee, GI WOR.. ccccccecced 56 63 Hogs 
V-Belt. All include metal traps and special fea- | Choice, ‘an wes. 2.02: os oe Stockyards ... $5.0 44.4 396 
tures to minimize maintenance costs. For com- | %00 *!! wt. .....-..-..- ee | eee . ¥ 
ee ” indi : ~ For permissible additions to ceiling — Stockyards... 52.4 46.0 50.4 
plete Packaged Grinding and screening plants base prices, see CPR 24. Other’ _ 47.6 54.0 40.6 2 
Williams offers Grinder, Bucket Elevator, and sn - 
Vibrating Screen coordinated to deliver a uni- MIRACLE HOG SCALD 
formly ground product... ready for sacking. 
WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 





WILLIAMS ALSO MAKES 


Vibrating screens; crushers for bones, 
carcasses, and entrails; complete packaged 
by-product grinding plants. 











wc4e-i3 


WILLIAMS wae 
C27 20TH & McGEE 
S CRUSHERS “pete. J) sHREDDERS @ | KANSAS CITY 8, MO. 
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JOBBERS, attention ! 











FRAY BENTOS BRAND 

» || BRISKET BEEF 

47 

24Y 

50 

ty 

3 in 4 |b. sterile tins 

45 i 
t's all beef: 

rg q _ — | 

ise @ Eliminates cooking shrinkage and trimming loss. 


@ A perfect slicing item. 


as ts @ Fast-seller for sandwiches and cold-cuts. 
@35% st aie 
O35 @ A product of unlimited sales possibilities, 
@35% 


WRITE OR WIRE FOR PRICES 
REGULAR DELIVERIES from our warehouses in 
NEW YORK — CHICAGO — PITTSBURGH — DETROIT 


7 TH . PEIRSON, INC. 
m 189 = _ “ee _ Lewd N.Y. --- are the 































net preferred container 
"be for meats 
2s | * Rapid refrigeration 
a. er clang * Easy to pack and unpack 
ma | WARNER-JENKINSON MFG. CO. * They over-pack, 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 
PaO mere actually carry 5% to 10% more products 


ee %& Cleated ends for 
easy handling 

* High stacking strength — 
easy palletizing 


Genetdl sox company 


zkKkknk x GENERAL OFFICES: 

8.8. 8. 538 N. DEARBORN ST., CHICAGO 10, ILL. 
DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
Detroit, East St. Lovis, Kansas City, Lovisville, General Box Com- 


——— t 





we have all the 
makings. . 





MANUFACTURING CO. 


Rhinelander, Wisconsin 


PREFERRED PACKAGING | SERVICE | 





pany of Mississippi, Meridian Miss., Milwaukee, Sheboygan, 
Winchendon. Continental Box Company, Inc.: Houston, Dallas. 





» 1951 
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TALLOWS AND GREASES 


Thursday, August 2, 1951 











Export inquiry and business pro- 
vided a lift for the market early in the 
week, with dealers and exporters pur- 
chasing materials for prompt ship- 
ment. Fancy tallow sold at 9%@10c, 
f.a.s. Eastern ports, and choice white 
grease worked in the same direction 
at 8% @9%c with a few reported bids 
of 9%c f.a.s. at midweek. The domestic 
market was thin with light volume. 

Consumers bid 9c, delivered, for 
fancy tallow and a small volume of 
special was reported at 74@7%%c. 
Choice white grease also sold in a 
small way at 8@8%c, delivered basis. 
Yellow grease moved at 6@6%c and 
6%c was bid for some productions. 

TALLOWS: Quotations (carlots, de- 
livered usual consuming points) Thurs- 
day, were: edible tallow, 10%c; fancy, 
9% @9%c; choice, 9%@9%c; prime, 
9@9%ec; special, 74@7%; No. 1, 7c; 
No. 3, 6@6%4c, and No. 2, 4%@4'c. 

GREASES: Thursday quotations 
were: choice white grease, 8@8%c; 
A-white, 7@7%c; B-white, 64@6%c, 
yellow, 6@6%c; house, 5%4@5%c; 
brown, 3%@3%c, and brown (25 acid) 
4@4%c. 





SHORTENING AND EDIBLE OIL 
SHIPMENTS FALL IN JUNE 
Continued declines in shipments of 

shortening and edible oils were noted 

during June, according to a report by 
the Institute of Shortening and Edible 

Oils, Inc. Total June shipments 

amounted to 208,811,000 Ibs. compared 

with 222,810,000 lbs. in May and 179,- 

875,000 lbs. shipped in April. Of total 

June shipments, shortening accounted 

for 43.2 per cent; edible oil, 52.4 per 

cent; shipments to government agen- 
cies, 1.0 per cent, and shipments for 
commercial export, 3.4 per cent. The 
cumulative total of shortening and ed- 
ible oil shipments during the first half 
of 1951 amounted to 1,399,614,000 Ibs. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, August 2, 1951) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia............*$7.25 


Digester Feed Tankage Materials 


Wet rendered, ungreund, loose 
— = useseodtees sue .*$7.75@8.00n 
igh test ........-. 


.. *7.50@7. 75n 
Liquid tick tank cars. ie 


Packinghouse Feeds 
Carlots, 


per ton 
50% meat and bone scraps, bagged.. $1056.00 
50% meat and bone scraps, bulk.... 105.00 
55% meat scraps, bulk ............. 110.00 
60% digester tankage, bulk......... 100.00 @ 105.00 
60% digester tankage, bagged. 100.00@110.00 
80% bi meal, bagged ....... ve 160.00 
60% standard steamed bone meal, 
PEED Ce ecesesedevicsiovesoes 85.00 


Fertilizer Materials 


High grade tankage, ground, ~: unit 
ammonia . -.. $6.25 
Hoof meal, per “unit ‘ammonia. 7.50 


Dry Rendered Tankage 


Per unit 

Protein 

NS ak oad vhedin ts . .*$1.80@1.90 

ET ccvescseoseve - *1.80@1.90 

Gelatine and Glue Stocks 

Per cwt 

Calf trimmings (limed).............. $2.50 

Hide trimmings (green, salted)...... 1.75@ 2.00 
Cattle = skulls and knuckles, 

DOP TOR ccccccccvcesocccvccccscccess 00@ 65.00 

Pig skin scraps and trimmings, per Ib. 

Animal Hair 

Winter coil dried, per ton......... $115.00 @120.00 

Summer coil dried, per ton. . *95.00@100.00 

Cattle switches, per piece....... 6@6% 

Winter processed, gray, lb. en 138% @14% 

Summer processed, gray, Ib.. on @10 





n—nominal. 
*Quoted delivered basis. 


EASTERN BY-PRODUCTS MARKET 
New York, Aug. 2, 1951 

Dried blood was quoted Thursday at 
$6@$7 per unit of ammonia. Low test 
wet rendered tankage moved at $6.50 
per unit of ammonia, and high test 
tankage sold at $6.50. Dry rendered 
tankage sold at $1.70 per protein unit. 





Designed especially f 
processing equipment. 


or injure metal or 
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Metal Sponges are fa 
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KURLY 
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or cleaning all types 


Will not rust or 5 
ed surfaces. Kurly 


plat 
st working, 


Made 


MICHIGAN AVE 


plinter, cut the 


Kate 


easy to Use and 


in STAINLESS STEEL, 


VER and BRONZE. 


KATE CORPORATION 


CHICAGO 16 Itt 


U.S. FATS-OILS EXPORTS 

The monthly rate of exports of fats 
and oils from the United States in- 
creased greatly during April and May, 
thus overcoming a 16 per cent lag be- 
hind 1950 noted at the end of the first 
quarter of this year. The 929,267,000 
Ibs. of fats and oils shipped in January- 
May of this year was 3 per cent 
greater than the 905,828,000 lbs. ex- 
ported in the corresponding period a 
year ago. Significantly large increases 
in the shipped tonnages of soybeans, 
refined soybean oil, inedible tallow and 
lard were slightly offset by drastic cut- 
backs in the shipments of some oils— 
particularly crude soybean, cottonseed 
and peanut oil. Total exports during 
the first five months of 1951, reported 
by the Office of Foreign Agricultural 
Relations, are shown as follows: 


Jan.-May Jan.-May 
1951 1950 

Soybeans, bu. . . 14,191,000 7,708,000 
Soybean oil: 

Refined, Ibs. . 58,121,000 25,107,000 

Crude, Ibs. . . 106,228,000 134,152,000 
Coconut oil: 

Refined, Ibs. . 2,567,000 3,429,000 

Crude, Ibs. .. 8,547,000 5,018,000 
Cottonseed, Ibs. 9,577,000 18,303,000 
Cottonseed oil: 

Bs TO sevesens 11,338,000 23,831,000 

Crude, Ibs. . . 7,838,000 67,843,000 
Peanuts: 

Shelled, Ibs. ... 41,940,000 51,805,000 

Unshelled, Ibs - 1,113,000 805,000 
Peanut oil: 

Refined, Ibs. ... 2,294,000 4,626,000 

Crude, Ibs. . . 7,638,000 23,798,000 
Corn oil: 

Refined, Ibs. 832,000 373,000 

NS, We eta ite ca 259,000 81,000 
Vegetable stearine, lbs... 1,693,000 500,000 
Vegetable tallow & wax, 

ih sevesctdssneboureres 594,000 453,000 
Oleomargarine, Ibs. ...... ty 4 1,432,000 
Cooking fats, Ibs. ........ 5,063,000 
By Mls. cocecdecvceneses 270, 361 ‘000 256,383,000 
Tallow: 

Edible, Ibs. . Te = — 3,071, 

OS, Eee 194,541,000 144,144,000 
eae ee 105,000 271,000 
Other animal fats and 

a” 25,015,000 22,477,000 
All others, as oil ....... 11,091,000 7,963,000 


Total, as oil, Ibs. .......929,267,000 905,828,000 


PROCESSED OILS TAXES 


Taxes collected on coconut and other 
processed vegetable oils during June, 
1951, totaled $812,909.67, compared 
with $621,649.40 collected in 1950. 
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» and first-half Se : i i 
- ptember at 15%c; seed oil futures market quotations at 
VEGETABLE OILS however the market appeared just a New York were: 
Wednesday, August 1, 1951 shade easier and some were inclined to MONDAY, JULY 90, 1961 
quote spot oil at 14% @14%c. Sales of : Pr. 
| Vegetable oils, although steady on Texas cottonseed oil were reported at ri a oy bay roe a 
s the whole, receded a little from the 14%¢ but some sources quoted 14%c. vet. ++. 17.00 17.08 16.85 17.01 16.96 
f fats | high water marks reached last week- a a ge #¢ nominal and corn fy Tho 17-00 17-00 “10.88 “16.87 
*S inm- § end when cottonseed oil traded at 15c ~ : Mar -216.95 a. : ’ 
: ’ , : *16.95 7 16.76 16.90 *16.82 
May, corn oil at 15¢ and nearby soybean SOYBEAN OIL: The 14% midweek dey is ‘946.80 Poy - *16.65 *16.75 
 be- foil at 14% @l5c. price on this oil was about %ec over a Sales: 390 lots. . 
> first Prices were steady to firm on Mon- Week earlier. 5 TUESDAY, JULY 31, 1951 
57,000 day with spot soybean oil quoted at CORN OIL: This market was steady — g,. . 17.40 17.46 17.15 17.15 17.88 
wuary- | l5c and straight August selling at t+ midweek and at 15c was up ‘%c vet. - 17.00 17.00 16.75 16.88 17.01 
ry Ang f h : Dec. .. 16.90 16.94 16.65 16.73 16.91 
cent | 14%c; some sellers were asking 15c from the preceding week. Jan 16.85 2. $16.68 *16.85 
. ele for the latter. Straight September was PEANUT OIL: This product has May “oi6.80 18.90 18.65 18.68 16.90 
iod a | quotable at 145%c. Business was on the een relatively strong and the mid- july *16.75 .. 916.55 *16.65 
‘eases | thin side and buyers and sellers were Week — of 17%e was 1%c over oes ee ae 
beans apart in their ideals. Texas cottonseed 9% WeeX earlier. WEDNESDAY, AUGUST 1, 1961 
vy and | oil sold at 14%c, but sellers were COTTONSEED OIL: Texas cotton- sept. Te Be 2S Te SS 
ce cut- | asking 15c. Peanut oil was firm with Seed oil was 14%c and Valley and {<t ‘jer itor 1670 ifee 1678 
oils— | trade reported in the Southeast at Southeast were nominally 15¢ .Cotton- Jan. 216.05 ea, 17-00 516-68 
Mar. #16. 7. 05 *16. 
seed | 17%c, although some sources called it May $16.65 16.98 16.72 16.98 16.68 
: \, inal : : July '*16.60 16.85 16.85 16.85 *16. 
luring pany eo pes ho —_ VEGETABLE OILS Sales: 513 lots. 
ee stuck on dead center. The price tone Wednesday, August 1, 1951 THURSDAY, AUGUST 2, 19651 
utur 4 : . de cottonseed oil, carloads, f.o.b. mills Sept . 17.00 17.15 16.94 17.00 17.45 
was generally steady but trading was “Vales” eeacheeceessees 15n % *16.75 16.85 16.65 *16.72 17.15 
_ spotty. Immediate shipment soybean Southeast tt eeeteeeeseeeeees 16u Dee -16.75 16.71 16.54 16.64 17.02 
1950 oil was quoted around 14% @15c and _ Corn oil in tanks, f.0.b. milis _.. ‘6 ae 1670 1065 1868 “1660 11-08 
,708,000 : Soybean oil, Decatur 14% Mar esa as nr r 
straight August and first half of Sep- petnut oil, 'f.0b, Southern Milis in SC May 1 Pedic «an 
cy 4 tember sold at 14%c. Trading was re- Coconut coil, Pacitic SUE acecenes 13n Galea: 282 lots. : : . 
ie ported in Texas cottonseed oil at Midwest and West Coast 1% @2 oBid 
470.000 +1 14%c and some traders said the ask- East .... 1% @2 ‘ 
303,000 ing price had risen to 15c. Peanut oil a—asked. n—nominal. COCONUT OIL: Wednesday’s quota- 
831,000 moved at 17%c and corn oil was 15c tion of 13c nominal, Pacific Coast, was 
843,000 nominal. There was a 13c nominal OLEOMARGARINE lc over a week earlier. 
a il Wednesday, August 1, 1951 a 
——- price on coconut oil. : White domestic vegetable ........ 2 ; ; : 
~ At midweek, first-half and straight White jfnimal fat... ots 29 Take an interesting few minutes trip 
626,000 August soybean oil traded at 14%c Water churned pastry -3; Up and Down the Meat Trail. 
373,000 a aes Praee 2 
81,000 
500,000 
453,000 
eg) EDWARD KOHN Co. Hydraulic Presses 
gies 3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YA y 
,071,000 
“211000 For Lard, Tallow, 
We deal in 
“968,000 Tankage and Leather 
nail Straight or Mixed Cars 
* 
. BEEF - VEAL 
oe LAMB - PORK PRESS CLOTH - FILTER CLOTH 
— in Cotton and Synthetic Fabrics 
1par’ 
j ano OFFAL 
* 
@ Our ve than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products PRESS RACKS 
in the Chicago area. 
@ Fully equipped coolers for your " 
protection. 
COMPLETE STOCK OF HYDRAULIC 
We Invite Your Inquiry PRESS SUPPLIES 
* 
THOMAS-ALBRIGHT CO 
& 
GOSHEN INDIANA 
Established 1880 
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Packers maintain ceiling prices on 
most hide selections—Trading is scat- 
tered and in car or two lots, but over- 
all volume good— Outside markets 
weak with prices 2@5c under ceilings 
—Kips traded at 45@40c. 


CHICAGO 

PACKER HIDES: Although resist- 
ance was considerable, packer firmness 
won out, and most all trading in 
packer hides during the first four days 
of the current allocation period was 
accomplished at the full ceiling prices. 
To some this was a surprise; however, 
to packers who have been insisting 
this is the only way they would trade, 
it was just a job “well done.” Trading 
was, for the most part, in one and two 
car lots and included branded steers, 
light and heavy cows, heavy native 
steers, branded cows and bulls. It is 
possible that such scarce hides as light 
native steers were also traded, but 
these were not reported. 

The allocation this period, as has 
been true in previous periods, was 
based on 95 per cent of all available 
hides and skins. With the kill up, par- 
ticularly in the outside markets, and 
with a carry-over from last period, 
this 95 per cent basis resulted in the 
largest allocation, percentage-wise, 


since the system was inaugurated. 
Tanners hide allocations were based 
on 85 per cent of their 1950 wettings, 
as compared to a previous high of 75 
per cent. In both kips and calfskins 
the allocations were a full 100 per 
cent. This amounts to about 1,715,000 
hides, 829,600 calfskins and 244,300 
kipskins. 

Although the packers are large 
holders of skins, their hide holdings 
were limited because of previous trad- 
ing, a cut in their kill and losses at 
Kansas City. This condition undoubt- 
edly helped them in trading. 

SMALL PACKER-COUNTRY- 
WEST COAST: In the small packer 
and country markets, where a propor- 
tionately larger number of hides than 
usual are held, the market is very 
weak. The above normal holdings, the 
weakness in the leather markets, the 
large allocations for this period, and 
the reluctance on the part of tanners 
to buy at any price, all combined to put 
the burden on the seller. In addition 
with the period set at three weeks, 
instead of the usual two, tanners can 
afford to proceed more slowly and 
cautiously, and this, too, tends to 
weaken the small packers position to 
a degree. 

For the first few days of the period 
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trading has been very limited and in 
reality there has not been a market; 
every trade has been individual and 
distinct with prices varying anywhere 
from 2@5c below the ceiling on small 
packer hides, and from 5@8c on coun- 
try hides. The points, weights and 
quality of the hide enters into every 
trade. In what is a change from pre- 
vious periods, light hides are in no 
better, and perhaps even a little worse 
position, than heavy hides. This, of 
course, is because of the weakness in 
kips, and as reported further, north- 
ern packer kips sold at 45@40c, 15c 
under ceilings, during the week. 

CALFSKINS AND KIPSKINS: Al- 
though there has not been any trad- 
ing in calfskins for this allocation pe- 
riod during the week, as reported pre- 
viously, a sizeable quantity were 
booked during the interim period at 
65@55c and the market was called 
steady at that figure. The news of the 
week was the trading of kipskins at 
new low levels. These had been inac- 
tive for some time and had been 
quoted nominal basis 5@10c below the 
ceilings; the trading this week estab- 
lished these quotations as being too 
high with the sales at prices 15c be- 
low the ceilings. Northern kip, 15/25, 
sold 45c, while the 25/30 average sold 
40c, with the brands at the usual dif.- 
ferential. Ouiside markets were even 
more depressed, with buying interest 
at a minmium. 

SHEEPSKINS: With the lower 
prices there was more interest in this 
market, however, trading was rather 
limited, mainly because of the lack of 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 

Aug. 2, 1951 Week 1950 
Nat. strs. ...33 @36%* 33 @36%* 31 @32 
Hvy. Texas 

WO, asaece 30* 30° 27% 
Hvy. butt, 

brand’d strs 30* 30° 27% 
Hvy. Col. strs 291%4* 29% * 26440 
Ex. light Tex. 

Cs, See 37* 37* 32 
Brand’d cows 33* 33* 27% @28 
Hy. nat. cows 34° 34° 31% @32 
Lt. nat. cows.36 @37* 36 @37* 31% @32% 
Nat. bulls ... 24°¢ 24° 260 @20% 
Brand’d bulls. 23* 23° 19 @19% 
Calfskins, Nor. 

15/under ..55 @65 55 @65 70 @75 
Kips, Nor. 

mat. 15/25.. 45 55n 60 
Kips, Nor. 

branded 42%n 52%n 57% 

SMALL PACKER HIDES 
STEERS AND COWS: 

70 Ibs. and over..28%* 28%4* eves 

35-30 Ibs. ........37%* 37%* 

Bulls 58/over ....23* 23° ocesee 

*Market is 2@5c below the ceiling prices. (Ceil- 


ing prices are shown.) 


Subtract 4c from base prices for every 1 Ib. 


increase in weight over 35 Ibs. All prices f.0.b 
point of shipment, flat for No. 1's and No. 2's. 


SMALL PACKER SKINS 
Calfskins under 


BD TR. cscccese 40@ 50 40@ 50 
Kips, 15/30 ..... 35@ 40n 46n 
Slunks, regular. .2.00@2.50n 2.00@2.50n _........ . 
Slunks, hairless. . 90* 90* 


SHEEPSKINS, ETC. 
Pkr. shearlings, 
No. 1 .... 3.25@ 3.50 
Dry Pelts .. 20 
Horsehides, 
untrmd. 
n—nominal. 
2, Revision 1. 
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3.50 3.25 

50n 37@38 
. -15.00@16.00 15.00@16.00 12.00@12.75 
*Ceiling price under Regulation 
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e ~ offerings. Figures released recently 

— show that the sheep kill has been down 

whee and that sheep on feed is up, compared 

pe with a year ago. This market could 

an turn more active in the fall market- . 

“a ing, season. CHICAGO PROVISION STOCKS FRIDAY'S CLOSINGS 
oval umber 1 shearlings, which are Pork meat in storage at Chicago on Provisions 

p- most plentiful at the present time, July 31, fell to 55,213,997 lbs. from the : : 

‘in no | 301d $3-25@3.50 range, while No. 2's June 30 holdings of 62,066,569 lbs. The Big A hog top at Chicago today 
welll and 3's sold steady with last sales at current pork holdings were 15,325,827 ar Maggs $e ae $20.70. Pro- 
s, of | 222) and 81.75. Pickled skins, while lbs. more than the 39,888,170 lbs. on Under gee were queted ¥ follows: 
sss in | 20 quite in as much demand as they hand a year earlier. vee 12 pork seine, 51%; 10/14 green 
‘orth. | have been, are generally selling at the Lard inventories, however, showed inned Rae ot 52% @52% ; Boston 
ike individual ceilings, unless they are ex- drastic decreases, dropping to 14,990,- atte, 25% @46; ,18/down pork shoul- 
’ ceptionally high. A sale of dry pelts 236 lbs. at the end of the month from 4¢rS, 38@38%; 3/down spareribs, 39; 
;: aL | at 50c was reported. the 28,916,958 Ibs. at the end of June. 8/12 fat backs, 13%; regular pork 
ge as Zuly ¢ 31, June 30, seay 31. aa aoe se 18/20 DS “a. 
P ” 51, Ibs ), Ibs 24% nominal; 4/6 green picnics, 
on pe- CHICAGO ‘HIDE MOVEMENT oy - 1,976 1,635 iang 3972; 8/up green picnics, 30%. 
d pre- Receipts of hides at Chicago for the P-s. lard (a) . 9,923,413 19,405,330 59,307,346 P.S. loose lard was quoted at 16.75 
_ were week ended July 28, 1951, were 4,603,- P.S. lard (b) 606,100 2,763,200 323,760 nominal and P.S. lard in tierces at 
iod at | 000 lbs.; previous week, 3,553,000 Ibs.; P*y tendered eeme seme cans 16.50. 
called | same week 1950, 5,599,000 Ibs.; 1951 to ry rendered J ia 
of the | date, 154,596,000 Ibs.; same period lard (b).. 803,700 803,700... Cottonseed Oil 
ins at | 1950, 174,039,000 Ibs. Caer ee / SE eee Sivonen The cottonseed oil futures quotations 
| inac- Shipments for the week ended July pHs tae at New York were quoted as follows: 
been | 28 totaled 3,443,000 lbs.; previous week, (contract) 342,700 331,800 4,000 Sept. 17.41; Oct. 17.08; Dec. 16.98; 
ow the | 2,875,000 Ibs.; corresponding week D.8. <i. bellies 5.201.821 6,807.718 5,607,002 J8N- 17.03-04; Mar. 16.99; May 16.93 
estab- | 1950, 5,305,000 Ibs.; this year to date, TOTAL D.8. CL bid, 16.95 asked; July 16.90 bid, 16.94 
ig too | 126,418,000 lbs.; corresponding period, BELLIES ....++ GSOCE CFMSIS SSS asked. Sales totaled 304 lets. 
5e be- | 1950, 134,436,000 Ibs. D8, fat backs oa 1 ae —_— 
15/25, Epa fe 
re sold SP. ‘betttes » 39,008,988 21'189,870 Pye MAY MEAT GRADING 
al dif- Canned Poultry Output Up 8.P. picnics, 8.P. ene aed Sona The total of meats, meat products 
e even Although poultry canning operations _,, Boston | shoulders 4.100 iy vienela aiseioo and by-products graded by the U. S. 
nterest | totaling 14,902,000 lbs. during June inh ‘is Department of Agriculture in May was 
dropped somewhat below the 17,103,000 MEATS ......55,213,997 62,066,569 39,888,170 reported in thousands of lbs. (i.e. “000” 
lower lbs. processed a month earlier, the omitted) as follows: 
° : : (a) Made since October 1, 1950. (b) Made S. 
in this June output remained above the 13,- previous to October 1, 1950 : 
rather 196,000 Ibs. put in cans in the month The above figures cover all meat in storage in cra 180i 1900 
lack of | a year earlier. Product canned during ‘rument. ding” holdings owned by the Gor: Beet ei. 008,510 212,621 109,895 
the first half of 1951 amounted to ———ee Lamb,  - oe ‘ : 
ons | 272581,000 Ibs—a one-third increase ANTI-BRUISE GATE HINGE matien Za ait vane 
from the 73,220,000 lbs. canned in the A new non-projecting hinge for both ay other meats and ; ie i 
same period a year ago. center and corner hung gates in stock- lard 16,226 18,086 17,827 
Dor. week a yards to reduce bruising of livestock is Grand total Sar ee ee 
ax CHICAGO PROV. SHIPMENTS "°W under trial at South St. Paul, i mutton pursuant to O.P'S. ‘reguistion became 
nie : ’ according to C. S. Christensen, engi- effective May 7, 1951 

21% Provision shipments, by rail from neer, Stock Yards Company. 

% ge with comparisons were quoted a LIVESTOCK CAR LOADINGS 

26%0 | as follows: 

82 Week, Previous Cor, Week — fo ay nye yee A total of 6,512 cars were loaded 
b> ++ tee, - e total of 30,076, 8. of animal with livestock during the week ended 
Hb pounds .......20,603,000 26,350,000 23,522,000 foods were canned under federal im- July 14, 1951, according to the Associa- 
y @20% ok ~gam 91.775.000 21.914.000 81.087,000 *Pecton during June, according to a _ tion of American Railroads. This was 
) @19% Lard, pounds ... 5,719,000 5.494000 81292000 report by the U. S. Department of Ag- a decrease of 419 cars from the same 
) @T easncnenneemmnimasnegnnnnattin riculture. This compared with 33,153,- week in 1950 and was a decrease of 

60 For good equipment buys, turn to 072 lbs. canned in March and 43,078,- 1,841 cars from the corresponding week 

51% the classified page. 644 lbs. canned in June 1950. in 1949. 

™ - : ‘ . 
You HOLD EVERYTHING ... color, flavor, shape 
ces, "(Cell _ when you SMOKE HAMS in famous 
me 1 ADLER STOCKINETTE sents 
No. 2's. o REPRESENTATIVE 
‘S) For QUALITY smoked meat, econom 
packing, shipping, freezing, storing, 

ee - specify Adler, makers of quality knit 

‘ Fe ‘ products for over 80 years. Widest range 

veeeee in widths and construction assures 

i RIGHT stockinette for any cut, all sizes, 
for ham, beef, veal, pork, etc. Write for 
4.25 —_ FREE catalog and price list to 

| ~~ THE ADLER COMPANY, Dept. N 
2.00@12.%5 F = CINCINNATI 14, OHIO 
Regulation od . é ‘ 

2 WORLD'S LARGEST| MANUFACTURER OF STOCKINETTE q 
4, 1951 
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Progress in Animal Proteins 


(Continued from page 28) 


tionally well. They were the same 
breed (New Hampshire cockerels) and 
sex as those used in the previous test 
(table No. 5) and the control without 
meat and bone scrap gave the same 
growth as in previous trials, but the 8 
per cent meat and bone scrap stimu- 
lated growth to a greater extent this 
time than it had in the previous trial, 
although it came from the same bag 
as that used in the previous trial. 

The last group in this trial was given 
extra supplements of the two amino 
acids, methionine and isoleucine, to see 
if any further growth could be ob- 
tained. There was an increase, to 1150 
grams, which indicates that there is 
still room for improvement in feeds, 
but the isoleucine is too costly at the 
present time to consider in practical 
feeding. 

The important thing about the data 
in this last table is that of all the prac- 
ical supplements tried, none surpassed 
the growth obtained from the 8 per 
cent of meat and bone scrap. 

The point I want to make in showing 
the data in these tables is that there 
are supplements on the market that 
will increase growth when added to 
a feed. In some cases they will give 
what we used to call satisfactory 
growth, but times are changing and we 
like to get better growth now than we 
used to get. We get the best growth 
when the feeds contain animal protein. 
The feedstuffs of choice will be those 
that give us the best results from the 
standpoint of rapid and economical 
gains. 

Most of the data shown here has 
been obtained on chickens. That the 
same statements apply to hog feeds 
was indicated by the Department of 
Animal Husbandry at Purdue Univer- 
sity last September 15 when they 
showed that their most rapid and 
economical gains in dry-lot were ob- 
tained on pigs fed their Purdue Sup- 
plement 5, which contains a generous 


LIVESTOCK AT 65 MARKETS 

A summary of receipts and disposi- 
tion of livestock at 65 public markets 
during June, 1951, was given by the 
U. S. Department of Agriculture: 


CATTLE (EXCLUDING CALVES) 


Total Local Total 
aan slaughter shipments 
June, 1951 ... 1,026,150 477,214 538,178 
June, 1950 ... 1,316,214 259 580,382 
Jan.-June, 195i 7,191,627 3,808,715 3,276,106 
Jan.-June, 1950 7 ‘989, 720 4,416,899 3,454,098 
5-yr. av. (June, 
1946-50) .... 1,468,164 697,079 759,335 
CALVES 
June, 1951 ... 313, a3 178,747 127,028 
June, 155 231,716 158,429 
Jan.-June, 1951 1,888,940 1,049,579 785,030 
Jan.-June, 1950 2,285,201 1,328,304 897,120 
5-yr. av. (June, 
1946-50) .... 502,615 284,384 200,674 
HOGS 
June, 1951 ... 2,852,563 1,894,625 941,541 
June, 1950 ... 2,591,517 1,724,750 851,811 
Jan.-June, 
BD ecceocs 18,848,211 12,765,885 5,996,761 
Jan.-June, 
950 ....... 17,542,827 11,896,052 5,549,247 
5-yr. av. ome, 
1946-50) - 2,300,921 1,538,930 758,981 
SHEEP AND LAMBS 
June, 1951 ... 961,002 457,149 505 563 
June, 1950 1,206,515 598,967 602,748 
Jan.-June, 1951 5,252,716 807 


2,807,913 
3,472,674 


Jan.-June, 1950 6,789,752 306,653 
5-yr. av. (June, 

1946-50) .... 1,693,166 779,676 907,653 
~ Note: Total receipts represent livestock move- 


ments at the specified markets including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards. 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in May, 
1951 were reported by the U.S. Depart- 

ment of Agriculture as follows: 





Cattle Calves Hogs Sheep 
ES Sicncccéese 22,158 8,531 6,221 33,872 
Shipments ......... 13,5238 4,943 1,877 28,186 
Local slaughter .... 8.635 3.588 4,344 5,686 
amount of animal source protein. This 


protein supplement is one that they 
have found over the years to give the 
best results from year to year. 

There are no magic ingredients that 
will make a good feed out of a poor 
one and the only satisfactory results 
are the best results. The only satisfac- 
tory feeds are the best feeds and these 
animal source proteins containing pro- 
tein, minerals and vitamins go a long 
way toward making those best feeds. 





Cattle, Sheep Sold 
At Heavier Live 
Weights During June 


The average live weights of the 787,- 
000 cattle, 406,000 calves, 4,700,000 
hogs and 811,000 sheep and lambs 
slaughtered during the month of June, 
1951, with comparative figures for 
May, 1950, were reported by the U.S. 
Department of Agriculture as shown 
in the following table: 


on SS 
1951 1950 
978.4 974.5 
1,009.2 983.2 
854.4 810.2 
956.3 983.0 
208.9 200.4 
261.0 264.1 
93.2 90.0 


~~ *Also included with cattle. 


Packers operating under federal in- 
spection paid the following average 
prices per cwt. for livestock during 
the periods under comparison: 


- June — 

1951 1950 

Ee .$31.15 $25.04 

OS Pe . 34.08 28.40 
Heifers* 32.98 26. 

Se wenitctaldvers a 23.71 19.13 

— eianaoeatns 34.62 26.00 

pesseeses veces 21.08 18.44 

Sheep OE De cuccancntens 29.16 23.38 


~ Also included with cattle. 


The dressing yields of the livestock 
slaughtered (per 100 lbs. live weight) 
are shown below: 


1951 

Cattle 56.8 55.3 

Calves . 57.7 56.0 

Shee ebebeerece . 75.4 75.8 

Sheep and lambs ‘ 47.8 47.8 

Lard per 100 Ibs... : 15.0 15.0 

Laré per animal ............00. 39.0 39.5 

*Subtract 7.0 to obtain reported packer style 
average. 


The average dressed weights of fed- 
erally inspected slaughter were report- 


ed as follows: 
June — 


1951 1950 
Cattle ... scenes ee 538.9 
Calves ... 120.5 117.3 
BOB ccwsee 196.8 200.2 
Sheep and lambs 44.6 43.0 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 


WATKINS & POTTS 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ten 5-1621 & 5-1622 








LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 


Bartringe 


SINCE 1876 





SIOUX CITY, 1OWA 


THE H. H. MEYER PACKING CO; © CINCINNATI, O. 





SIOUX FALLS, $.D. 








-Ham * Bacon * Larp * Sausace 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
August 1, were reported by the Production and Marketing Ad- 
ministration as follows: 





HOGS: (Quotations based on hard h 

St. L. Natl. Yds. ae Kansas City Omaha St. Paul 
BARROWS & GILTS: 
Choice: 

120-140 Ibs. ...$18.50-21.00 $16.00-19.50 $.......... $.......... $..... 

140-160 Ibs. ... 20.50-22.25 19.25-21.7%5 .......... 20.25-21.75 ..... 

160-180 Ibs. . 21.75-23.25 21.50-23.25 .......... PR 8 aaa 

180-200 Ibs. - 28.00-23.50 22.75-23.75 .......... .75-23.25 23.00 only 

200-220 Ibs. - 23.25-23.50 23.40-23.75 .......... 22.75-23.25 23.00 only 

220-240 Ibs. - 22.50-23.40 23.25-23.65 ....... 22.75-23.25 23.00 only 

240-270 Ibs. - 22,00-23.00 22.75-23.40 .......... 21.75-22.75 23.00 only 

270-300 Ibs. - 21.00-22.00 21.50-22.75 .......... 1.00-22.00 22.00-23.00 

300-330 Ibs. - 19.75-21.25 20.76-21.75 .......... 19.75-21.50 21.00-22. 

330-360 Ibs. - 19.25-20.25 20.00-20.75 ....... SED escdscenes 
Medium: 

160-220 Ibs. - 20.25-23.00 20.50-22.50 19.50-22.50 ..... 
sOWS: 

Choice: 

270-300 Ibs -+ 19.50-19.75 20.75-21.25 ....... 20.50-21.25 18.75-20.75 

300-330 ibs -» 19.50-19.75 20.25-21.00 ....... 20.50-21.25 18.75-20.75 

330-360 Ibs -+ 19.25-19.75 19.50-20.50 .......... 20.00-20.75 18.75-20.75 

360-400 Ibs. ... 18.25-19.50 18.75-19.75 .......... 19.50-20.25 18.75-20.75 

400-450 lbs. ... 17.75-19.00 18.25-19.00 .......... 18.50-19.75 17.00-19.25 

450-550 Ibs. - 16.75-18.50 17.50-18.50 .......... 17.75-18.75 17.00-19.25 
Medium: 

250-500 Ibs. 15.50-19.00 16.50-19.50 BERGER  ascinseses 

SLAUGHTER CATTLE AND CALVES: 
STEERS: 
Prime: 

700- 900 Ibs. 35.50-37.00 36.00-37.75 ..... 35.75-37.25 36.00-37.25 

900-1100 Ibs. 35.75-37.50 36.25-38.75 .......... 36.25-38.00 36.25-37.50 
1100-1300 Ibs. 36.00-38.00 37.00-39.00 .......... 36.75-38.25 36.50-38.00 
1300-1500 Ibs. 36.25-38.00 37.25-39.00 36.75-38.25 36.75-38.00 
Choice: 

700- 900 Ibs. .. 33.00-35.75 33.50-36.25 33.25-36.25 34.25-36.25 

900-1100 Ibs. 33.50-36.00 34.25-37.00 .......... 33.50-36.50 34.50-36.50 
1100-1300 Ibs. 34.00-36.00 34.50-37.25 .......... 33.75-87.00 35.00-36.75 
1300-1500 Ibs. 34.00-36.25 34.75-37.25 .......... 33.75-37.00 35.00-36.75 
Good: 

700- 900 Ibs. .. 30.50-33.00 31.00-34.25 30.25-33.25 31.00-34.50 

900-1100 Ibs. .. 31.00-33.50 31.25-34.50 31.00-33.75 31.25-34.50 
1100-1300 Ibs. .. 31.50-34.00 31.50-34.75 31.25-33.75 31.50-35.00 
Commercial, 

OM Whe. ..cces 27.50-31.50 28.00-31.50 .......... 27.50-31.25 27.00-31.50 
Utility, all wts.. 26.00-27.50 25.50-28.00 25.50-27.50 24.00-27.00 
HEIFERS: 

Prime: 

600- 800 Ibs. 35.50-37.00 35.50-37.25 35.25-36.50 34.50-36.50 

800-1000 Ibs. 35.75-37.00 36.00-38.25 35.25-36.75 34.50-36.50 
Choice: 

600- 800 Ibs. 33.00-35.50 33.00-36.00 32.50-35.25 33.00-34.50 

800-1000 Ibs. 33.50-35.75 33.50-36.00 32.50-35.25 33.00-34.5 
Good: 

500- 700 Ibs. 30.50-33.50 30.50-33.50 ........ 30.25-32.50 31.00-33.00 

700- 900 Ibe. 31.00-33.50 31.00-33.50 30.25-32.50 31.00-33.00 
Commercial, 

Oe WE. cccccs 27.00-31.00 27.50-31.00 27.00-30.25 26.50-31.00 
Utility, all wts.. 25.00-27.00 23.50-27.50 24.50-27.00 23.50-26.50 
cows: 

Commercial, 

WEB. cecess 26.00-29.50 27.00-30.50 27.00-29.50 27.00-29.00 
Utility, all wts.. 22.50-26.00 22.25-26.50 22.00-27.00 22.00-27.00 
Can. & cnut., 

all wts. ...... 17.00-22.50 19.00-23.50 18.00-22.00 16.00-22.00 
BULLS (Yris. Excl.) All Weights: 

Geek cccccecss » enceepanee 30.00-31.00 28.75-29.75 28.50-30.00 
Commercial 28.00-29.50 29.00-31.00 29.00-29.75 27.50-29.00 
ears . 26.00-28.00 =~ 50-29.00 26.00-29.00 25.00-27.50 
EGE secsssce 23.00-26.00 24.00-26.50 ..... 23.00-26.00 22.00-25.00 
VEALERS (All Weights): 
Choice & prime. 36.00-39.00 36.00-38.00 31.00-36.00 34.00-38.00 
Com’! & good... 28.00-36.00 29.00-36.00 27.00-31.00 27.00-34.00 
CALVES (500 Lbs. Down): 
Choice & prime. 32.00-36.00 32.00-37.00 30.00-34.00 32.00-35.00 
Com'l & good... 28.00-32.00 27.00-33.00 26.00-30.00 27.00-32.00 
SHEEP AND LAMBS’: 
SPRING LAMBS: 
Choice & prime* 30.50-31.25 31.50-32.50 $1.00-31.75 31.50-32.25 
Good & choice*. 29.25-30.50 30.50-31.50 29.50-31.00 30.00-31.00 
EWES (Shorn): 
Good & choice*. 11.00-14.00 13.50-15.50 13.00-15.00 14.50-15.75 
Cull & utility... 8.50-11.00 9.00-13.50 8.00-13.00 9.00-14.50 


_— 


‘Quotations on wooled stock based on animals of current seasonal market 
Yeight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. 

*Quotations on slaughter lambs ard yearlings of good and choice as combined 
Tepresent lots averaging within the top half of the good and the top half of 
the medium grades, respectively. 

Kaness City market closed due to flood conditions 
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SUMMER TIME 


LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when 
added to lard, insure a firm, finished 
product, a MUST during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge, for assistance in determin- 
ing the quantity of LARD FLAKES to 
be used and methods of operation. 


Send for samples. . . 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 
Kirby 4000 











22 LEADERS OF THE 
FOOD INDUSTRY— 


tell the inside story ef successful 


FOOD MARKETING 


How does the staggeringly large volume of foodstuffs 
in America reach its users? 
and activities make up the industry, the largest in the 


consumed 


country, that perferms this huge 
task of distributien? Now, for the 
first time, the gamut ef food indus- 
try practice is covered thoroughly 
and intimately by 22 leaders, spe- 
cialists representing the country's 
major foed manufacturing and dis- 
tributing companies and trade as- 
sociations. 

They separate this complex indus- 
try into its working parts, describe 
them accurately, show their prob- 
lems, practices and relations one 
with the other. Invaluable informa- 
tion for all who make their liveli- 
hood in this field and those inter- 
ested in the broader aspects of food 
distribution. 





What parte 








Just Out! 


FOOD 
MARKETING 


Edited By 
PAUL SAYRES 
Pres., Paul Sayres Co., Inc. 


340 pages, $5.00 








23 revealing, informative chapters 


The World's Biggest Business 

Mass Marketing Arrives 

Independents on the Band Wagon 

Supers Are Here to Stay 

Shelf Space for Fast Movers 

Coast Retailer-Owned Wholesalers 
Prosper 

No More “‘Company” Stores 

What About Wagon Selling? 

Voluntaries Make ‘‘Hay"’ 

Wholesalers Modernize, Merchandise 

Evolution Hits the Food Broker 

New Ontleok for Specialty Salesmen 

Train Your Store Personnel 


ORDER FROM 


Brand Makers Marketing Horizon 
Broadens 

Merchandising, the Coordinator 

Public Relations, New Marketing 
Tool 

Advertising Tells the Story 

Packaging for the Mass Market 

Recipes Are Page One News 

Fresh Fruits and Vegetables in The 
Big-Time 

Drama at the Meat Counter 

Frozen Foods: A Marketing 
History 

Marketing Today—and Tomorrow 


Case 


THE NATIONAL PROVISIONER 
15 WEST HURON STREET + 


CHICAGO 10, ILLINOIS 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livesteck slaughtered at 13 cen- 
ters for the week ending July 28: 








CATTLE 
Week Cor. 
ended Prev. Week 
July 28 Week 1950 
Chicagot - 10,575 11,474 26,732 
Kansas Cityt nae 18,110 
Omaha*t . 3,229 16, 170 20,049 

. St. Louist. 7/109 5,801 6,475 
St. Josepht 7,924 6,165 7,671 
Sioux Cityt 7,595 6,059 10,630 
Wichitat 697 3,015 3,537 
New York & 

Jersey Cityt 7,864 8,437 6,777 
Okla. City*t . 7,284 6,209 4,477 
Cincinnati§ 3,339 2,972 3,508 
Denvert ..... 991 8,756 266 
St. Pault .... 7,822 8,470 16,167 
Milwaukee§ .. 1,972 2,158 2,915 

eer 87,401 85,686 129,314 

HOGS 

Chicagot .... 33,196 33,745 30,820 
Kansas Cityt - ine ,385 
Omahat ...... 34,9 44,709 31, 
E. St. Louist. 19,676 12, 883 20,425 
St. Josepht .. 29,469 28,920 19,744 
Sieux Cityt .. 23,643 oy 540 16,194 

chitat .... 12,249 8,696 ’ 
New York & 

Jersey Cityt 39,351 36,291 
Okla. Cityt .. 10,147 8,918 
Cincinnati§ 11,285 9,339 
Denvert ..... 10,871 9,804 
St. Pault .... 24,321 27,243 
Milwaukeet 4,436 4,119 

 Preree 253,615 249,207 

SHEEP 

Chicagot 2,568 2,882 5,787 
Kansas Cityt. am 8,540 
Omahat ..... 9,223 7, 658 15,118 
E. St. Louist. 3,867 3,429 7,226 
St. Josepht 7,287 6,903 6.894 
Sioux Cityt .. 2,500 3,174 5,343 
Wichitat .... 2,5 1,378 1,718 
New York 

Jersey oat 35,699 39,430 34,448 
Okla. City 2/299 «31538 1,438 
Cincinnat i 1,367 380 985 
Denvert ..... 7,219 8,286 11,400 
St. Pault .... 949 884 3,161 
Milwaukeet .. 300 155 548 

_ ee 15, 487 78,097 99,615 


*Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 

r 


§Stockyards receipts for local 


slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended July 21: 


CATTLE 
Wk. — Same Wk. 
July 21 zast Yr. 
Western Canada. and 11,911 
Eastern Canada.. 11,627 13,512 
DOE nn coca’ 23,157 25, 42 23 
HOGS 
Western Canada. 21,439 20,437 
Eastern Canada... 42,831 42,868 
er 64,270 63,305 
SHEEP 
Western Canada. 1,576 3,005 
Eastern Canada... 2,203 4,180 
rr 3,779 “", 235 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended July 27: 
Cattle Calves Hogs* Sheep 
Salable ... 129 1,030 600 698 
Total (incl. 
directs) .4,272 
Prev. wk.: 
Salable . 144 


Total (incl. 
directs) 


3,677 20,238 15,384 
1,704 626 475 
-4,080 4,833 17,565 22,020 


*Including hogs at 31st street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Ohi- 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


July 26 .. 1,462 254 9,470 981 
July = . aa 371 8,717 1,043 
July so, ae 444 3,620 942 
July 30 . 11,433 550 12,613 1,583 
July 31 .. 5,187 354 11,554 2,455 
Aug. 1 ... 9,000 400 10,500 1,000 
Aug. 2 ... 1,600 200 


9,000 


*Week so 


OP Ts wats 1,504 43,667 6,638 
Week ago.24,617 1,751 50,696 4,861 
eee 35,543 1,651 48,353 5,756 
1949 ..-35,888 3,054 44,785 9,080 

*Including 100 cattle, 10,061 hogs 


and 2,938 sheep direct to packers. 





SHIPMENTS 
Cattle Calves Hogs Sheep 

Julv 26 1,616 --- 2,154 36 
July 27 .. 779 1 2,017 18 
July 28 .. 61 eee 688 eau 
July 30 .. 4,636 ae 992 icon 
July 31 .. 4,718 248 2,052 173 
Aug. 1 ... 4,000 oe Se és 
Aug. 2 1,000 2,000 
“— 80 

fa . 14,354 248 6,044 173 
Week ago. 14,792 201 9,498 193 
TOAD ..cse 11,896 195 4,717 155 
es - 13,270 224 6,042 579 

JULY RECEIPTS 
1951 950 

CWOUO 2 ccc sveves 121,979 om pong 
Calves s 7.8 
Hoes 244, 349 
Sheep 30,180 
CREED wicdcssc cae 75.246 50,002 
DS: seeceoncaces 53,835 45 648 
BOON. cc cdccseves 1,305 1,919 


CHICAGO HOG PURCHASES 


Supnriies of hogs vurchased at Chi- 


cago, week ended Thursday, Aug. 2: 
Week Week 
ended ended 
Ang. 2? Inty 24 

Peeckers’ purch... 31.485 24,328 

Shippers’ purch... 8,783 12,991 

WEE . wancsdoss 40,268 47,319 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 


at Los Angeles on Thursday, | 


August 2, were reported as 
shown in the table below: 
CATTLE: 


ieeee. Oe... vccvccs $34.75 only 
Heifers, good ........ 33.00 onlv 
Cows, ut. & lL. com. 24.00@ 26.75 
Cows, can. & eut. ... 20.00@23.50 
Bulls, utility & com'l. 27.00@30.00 


‘ALVES: 


Com'l & good ....... $30.00@ 36.00 


HOGS: 
Gd. & ch., 190-250. . .$24.50@25.25 
RALTIMORE LIVESTOCK 


Livestock prices at Balti- 
more. Md., on Thursday, Au- 


gust 2, were as follows: 
CATTLE: 
Steers, prime ........ $37.50 only 
Steers, ch. & low ne 36.00@37.00 
Steers, gd. & ch... 34.50@35.50 
Heifers, ut. & com'l.. 24.00@28.00 
Cawe, CONN) ..ccccecs 28.00@31.00 
Cows, can, & util..... 19.50@23.50 
Oe eee 28.00@31.50 
CALVES: 
Vealers. gd. & prime .$36.00@39.00 
Com'l & good........ 30.00 @ 35.00 
ST acGundndedscwans 20.00@23.00 
HOGS: 
Gd. & ch., 170/23 Os. 50@ 24.75 
Sows, 400/down ..... 00@19.75 
SPRING LAMBS: 
ke eee $32.00 only 
CG. & Chekee.....csee 30.00 only 
Util. & good ....... . 27.00@29.00 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, July 28, 1951, as 
reported to The National Provisioner: 


CHICAGO 
Armour, 5,993 hogs; Swift, no pur- 
chases; Wiison, 2,440 hogs; Agar, 
9,002 hogs: Shippers, 12,203 hogs; 
Others, 15,761 hogs. 





Total: 10,575 cattle; 1,525 calves; 
45,399 hogs; 2,568 sheep. 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 1,172 
Cudahy ..... 1,292 
Swift .. 2,787 
i . ee 170 
Cornhusker oe 
Eagle ....... 
Gr. Omaha .. 
Hoffman .... 
Rothschild .. 
Sn skecese 
Kingan ..... 
Merchants 
Midwest 
Omaha ..... . 
WOR © cccces eas 
ee 12,567 
sane 14,487 36,651 5,421 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 809 1,435 4,340 2,561 
Swift .. 1,370 2,260 6,915 1,306 
Hunter ... 237 .-. 8,491 
Ps, Se0-0% je --- 2,896 
Re ins oes 300 
Laclede .. 0% a 
Seiloff ... owe —* 934 
Total .. 2,416 3,695 19,676 3,867 
8ST. JOSEPH 
Cattle Calves Hegs Sheep 
Swift . 2,738 270 15,065 4,115 
Armour .. 1! 05 284 7,450 1,335 
Others . 6,054 347 8,425 1,192 
Total .. 9,887 901 30,940 6.642 


Does not include 615 cattle, 7.044 
hogs and 1,837 sheep bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 2.688 6 9,024 712 
Cudahy .. 3,298 1 7.761 907 
Swift .... 1,579 3,690 655 
Others ... 149 . 
Shippers . 8,716 1,069 
Total . 16,430 34 35.30% 3.334 

WICHITA 

Cattle Calves Hogs Sheep 


Cudahy .. 1,424 438 4,518 2.508 
Guggenheim 311 e60 nae . 
Dunn- 
Ostertag. 32 = A 
«ewes €3 sine 912 
Excel .... 62 — oe 6 : 
Others . 1,364 oon 5&3 712 
Total .. 4,156 438 6,013 3,220 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 518 1 3.019 4,292 
eee 912 21 1.476 2.99% 
Cudahy 1,347 12 2.720 1.119 
Wilson 3.543 cae : : 
Others ... ave 155 3,561 40% 
Total .. 6,320 189 10,776 8.798 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... aie ea me 224 
Kahn's ° a“ oes -T 
Lohrey ... a esis 904 
Meyer ... vet ess os éan 
Schlachter. .... 193 . 44 
Northside. . ear —_ eT TT 
Others . 2,410 839 9,024 2,298 
Total 2,410 1,082 9,928 2 566 
Does not include 902 cattle, 6 


calves and 2.181 hogs bought direct 


FORT WORTH 


Cattle Calves Hogs Sheep 
Armour .. 1,750 2,018 898 1,342 
Swift .... 2,242 1,015 1,553 3,981 
Blue Bonnet ‘641 27 180 i 
or 473 7 
Rosenthal. 407 3 cee 
Total .. 5,513 3,070 2,635 5,323 


LOS ANGELES 





Cattle Calves Hogs Sheep 
Armour .. be eee 796 
Cudahy .. 423 ee 241 
Swift .... 266 152 195 
Wilson ... 50 Swe afin 
Acme .... 416 9 
Atlas 383 eee ° 
Cc loughe rty 182 ves 297 
Coast ° 199 28 
Harman .. 357 7 
Luer ..... eee 368 
Union... 152 5 ie 
United ... 159 126 
Others ... 3,604 33 
Total .. 6,285 844 2,184 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,767 399 620 238 
Wilson ... 1,948 414 564 908 
Others ... 60 ove 920 38 
Total .. 4,775 813 2,104 1,185 
Does not include 721 cattle, 975 
calves, 8,043 hogs and 1,114 sheep 
bought direct. 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 1,831 1,234 — 498 
Bartusch 988 ous 
Cudahy 1,172 576 
Rifkin ... 925 18 * 
Superior . 1,449 22 Te 
Swift . 1,457 937 14,965 451 
Others . 3,733 1,545 9,306 1,2 
Total ..11,555 4,310 33,627 2,157 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week 
July 28* Week 1950 
Cattle . 95,530 93,955 134,412 
Hogs .-243,281 245,265 236,600 
Sheep . 46,204 40,390 64,116 


*Totals do not include Kansas City, 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., Aug. 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were: 


Hogs, good to choice: 
160-180 lbs. 
180-240 Ibs. 
240-300 Ibs. 
300-360 Ibs. 

Sows 
270-360 Ibs. 
400-550 Ibs. 


$20.00@ 22.35 
22.00 @ 22.75 
. 21.00@22.75 


20.50@ 22.15 






$19.50@20.50 
17.00@ 19.00 


Corn belt hog receipts were 
reported as follows by the 


U. S. Department of Agri- 
culture: 

This Same day 

week last wk. 

estimated actual 

July 27 33,000 22,500 
July 28 eee 31,000 
lk 37,000 36,000 
July 31 ........ 40,000 33,000 
DDE. «swees 38,000 33,5 
August 2 ...... 42,000 43,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended July 28, with 


comparisons, are shown in 
the following table: 
Cattle Hogs Sheep 

Week to 

date 198,000 416,000 116,000 
Previous 

week. 199,000 441,000 129,000 
Same wk. 

1950 . 226,000 367,000 139,000 
1951 to 

date 6,168,000 15,495,000 3,829,000 
1950 to 

date 6,639,000 13,529,000 5,133,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ending July 19 
Cattle Calves Hogs Sheep 
6,600 1,575 2,450 225 
1.950 420 675 2,600 
1,675 120 2,350 8,450 


Los Angeles 
N. Portland 
8. Francisco 
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(Receipts reported by the U.8.D.A., Production & Marketing Administration) 
STEER AND HEIFER: Carcasses BEEF CURED: 
Week ending July 28, 1951 7,605 Week ending July 28, 1951 162 
SE PNG ovvcce oenses 8,875 Week previous ........... 6,875 
Same week year ago ..... 13,573 Same week year ago ..... 9,495 
cow: PORK CURED AND SMOKED: 
Week ending July 28, 1951 1,025 Week ending July 28, 1951 396,406 
Week previous ........... 989 Week previous ........... 594,215 
Same week years ago 1,601 Same week year ago ..... 673,281 
BULL: LARD AND PORK FATSt: 
Week ending July 28, 1951 720 Week ending July 28, 1951 42,255 
Week previous ......... ‘ 671 Week previous ........... 58,615 
Same week year ago ..... 669 Same week year ago ..... 117,417 
VEAL: 
LOCAL SLAUGHTER 
Week ending July 28, 1951 6,057 CATTLE: 
Week previous ........... 9,917 —— 
Same week year ago .... 9,314 Week ending July 28, 1951 7,846 
Week previous wee 8.437 
LAMBS: Same week year ago 6,777 
Week ending July 28, 1951 16,496 . , f 
Week previous ........... 17,281 CALVES: 
Same week year ago ..... 39,690 Week ending July 28, 1951 ’ 
TOG BOOTED wcccevecces 9,978 
MUTTON: Same week year ago ..... 11,817 
Week ending July 28, 1951 366 HOGS: 
Week previous ......... : 594 — 
Same week year ago 3,692 Week ending July 28, 1951 39,351 
Week previous caccsccee 
HOG AND PIG: Same week year ago ..... 28,896 
Week ending July 28, 1951 4.948 - 
Week previous .......... 6,818 SHEEP: 
Same week year ago ..... 8,693 ae oie July 28, 1951 $5,000 
os Week previous ........... 39,4: 
PORK CUTS: Pounds Same week year ago ..... 34,448 
Week ending July 28, 1951 867,425 
Week previous ........... 1,249,656 COUNTRY DRESSED MEATS 
Same week year ago ..... 1,290,747 VEAL: 
BEEF CUTS: Week cadtos July 28, 1951 yo 
, 2 - - , Week previous ........... 3,4 
Week ending July 28, 1051 74.202 Same week Year ag6 00... 3088 
Same week year ago ... 139,824 HOGS: 
VEAL AND CALF CUTS wom antes July 28, 1951 7 
Week ending July 28, 1951 438 ie ee 
Week previous ........... 80 Game.Weee FEF AG «.... sy 
Same week year ago ..... 7,143 LAMB AND MUTTON: 
LAMB AND MUTTON CUTS: Week ending July 28, 1951 36 
Week ending July 28, 1951 4,184 gunee prey OUR nesses: 4 
Week previous ........... 603 a ee ae, ee ee 
Same week year ago 9,442 tIncomplete. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended July 28 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 


GOOD VEA 

STEERS CALVES HOGS* LAMBS 
STOCK Up a Gr. B " 
YARDS 1000 Ib Choice Dressed Handyweights 
TE pctnndecavetes $33.97 $34.00 $39.60 7.00 
BOENGEE cc ccccscceces “in 36.35 41.05 34.95 
WOUND nc ceccescees 33.00 34.39 37.60 36.00 
CORBET coccccccccecce 82.84 34.98 38.45 32.80 
Edmonton ...... 32.40 35.75 38.60 34.25 
Lethbridge ......... 33.00 Kea 38.45 seas 
Pr. Albert resacceee Se 34.00 87.10 34.20 
Moose Jaw ......... 31.00 34.25 37.10 32.00 
Saskatoon 32.5 36.00 37.10 32.40 
Regina ° 32.40 33.50 37.10 33.50 
Vancouver 2* 35.50 39.75 36.00 





*Dominion government premiums not included. 








Order Buyer of Live Stock 
L. H. McMURRAY, Ine. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Fel. FR anklin 2927 e Tel. 2233 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended July 28 was 
reported by the U. S. Department of Agriculture as follows: 













Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs | 
New York, Newark, Jersey City 7.864 9,999 3¢ 1 35,699 | 
Baltimore, Philadelphia - 5,643 1,734 8 1,674 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis 9 355 2,689 45,859 9,354 
Chicage Area . B00 13,443 4,928 63,485 9,619 
St. Paul-Wise, Group? 5314 10,308 34 3.028 | 
St. Louis Area? 7,506 10,317 8,300 
Sioux City ae 7,692 12 3,885 | 
Omaha ‘ 14,790 491 11,056 | 
Kansas City : nwo § aes 
Iowa and Soe. Minn.* 12,812 3.584 157,741 20,845 | 
SOUTHEAST . 7,185 4,347 10,768 
SOUTH CENTRAL WEST 22,346 10,679 64,293 
ROCKY MOUNTAIN® 9,240 325 12,476 
PACIFICt 19,811 
Grand Total . 153,681 32 





2 
41 
593,567 


Total week ago 


asee ° 153,035 
Total same week year ago 


* 204'596 





192,534 


Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. “Includes St. Louis National Stockyards, E. St. Louis, Il., 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. *Includes So. St. Jo- 
seph, Mo.. Wichita, Kans., Oklahoma City. Okla., Ft. Worth, Texas. ‘*In- 
cludes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes Los Angeles, 
Vernon, San Francisco, San Jose, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the fol'ewing percent’ ces of total slaughter under federal inspection 
during: June, 1951—Cattle, 71.6; calves, 63.6; hogs, 73.2; sheep and lambs, 
83.7 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, during the week ended July 27: 





Cattle Calves Hogs 
ees Senet Seley FE ccccccccscesccaseveseuntoss 4,528 1,965 4,088 
SEG GUEUEIED 0 conemsctscdscococracerscsesaesecee 2,863 1,896 4,437 
Corresponding week last year’ ............00ee8- 2,039 1,410 4,924 
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THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 


Meyer 


MAKERS OF 
FERRIS nicxory smoxed HAM & BACON 














FRESH-FLAVOR CANNED MEATS 
READY-TO-EAT MEATS 


OLD TIME wncneon meats 


EXECUTIVE OFFICES 
172 EAST 127TH ST., NEW YORK 35, N.Y. 











BARLIANT'S 


WEEKLY SPECIALS! 


Wp Skt Satew come of our current 
P \ Offerings for vacie'of machinery and 


= at prices quot gested ©.6 Fob a 5 shipping ‘pa Paints. 
Sausage & Smokehouse Equipment 


3531—SILENT CUTTER: Buffalo $70-B, 800% 
<0. self-unloading, excellent cond., less 


~ J / - 


- ~ 





200% cap., 
cmlas cock, 5 stuffing horns, 2 extra 
SD Mc vcaancesepcaiesteces 
3986—SA USAGE STUFFER: Randall 400% .... 

ek Buffalo $3, motor drive, 
rR re 
3710—MIXER: Boss $2, 400% cap., belt drive.. 
eee oe Buffalo $66B, with new 20 
rt ee Pe GOUEe oo scccccsceeses 
3985—ROTOCUT: Globe $521 54x24, with extra 
a. | a in 1944, Special for immediate 


595.00 
375.00 


750.00 
245.00 


750.00 


1250.00 
1150.00 
700.00 


cond. 
4004—FAT CUBER: Buffale, excellent cond., 
SED nccecessevesesocnsescoee 
4003—SLICER: U.S. 150-B, with stainless 
celagiins conveyor, like new cond., slight- 


Ore a errr Bids r t 
401s SAUSAGE SUTFFING TABLE: 9’x46”, meee 
used 


t PEE  sdoectovdevestebepiouctoes os 
4017 TABLE: Stainless steel, 4’x10’ with steel 
3501—SMOKESTICK WASHER: Gyi, 55%" Ig. 
with 1 HP. motor, speed reducer ....... 


Lard & Rendering 
4015—RENDERING UNIT: Includes Mitts & 
Merrill 25 HP. Hog, Mechanical Cooker, 
7% ee & Southwark Hydraulic 
sw 32 


200.00 


bination, 30x18’ cyl., with 10 HP. motors 


& ter, spare parts, guaranteed d.. 1600.0 
1729—HAMMERMILLS: (2) day Bee 2 U = 
ol — HP. motors & starters, with 

inch ten hth nen eeed new eiainds ea. 950.00 
3256—H¥ DRAULIC PRESS: French Oil 24”, 
450 Ton, with 8”xl"x12’ Union Steam 
Co. Hydraulic Pump ................:: 3500.00 
see, witt Sela12. Hydrate Boss 300 Ton, 
xix ydraulic Pump, Go 2250. 
5261—H YDRAULI PRESS: French Oll 300 ee 
Ul RGtbAbeetehi tne sh wien ek dbaneesteese 1800.00 
3950—HYDRAULIC PRESS: Boss $728-A, a 


m, complete with hydraulic pump, sta 





less fittings (NEW — ORI GINAL 
RS adit emeéa che bien. oe saddens ab 50.00 
4016—COOKERS: (2) 5x10 Boss, all jacketed, 
with 25 HP. motors, less starters, suit- 
= for 40% internal & external pres- 
eTiTT TTT Terri Pee ee ee ea. 1800.00 
3945—COOKER: Boss 4x8, complete with 20 HP 
motor, new lining & blades ............. 1850.00 
3984—-BLOOD DRYER: Globe Vertical, “‘V” 
drive, 6008 cap.. 7% HP. motor, used 
only few hours, like new ................ 1850.00 
3928—-HOG: Mitts & Merrill $15 C.R.S.D., with 
ye 5 oe 50 HP. motor, motor recond. 
C—O RES ere ee . 2000.00 
3044—LARD TILLER: Anco. $701 "peewee 
(NEW—IN ORIGINAL CRATE) ....... 450.00 
iy + | wR.: (NEW—IN ORIGINAL 
PeNseacenceuscadensSscoesceeecs 3400.00 
Miscellaneous 
4007—BOILER: Kewanee $587, 1258 working 
pressure, with gas burners, controls, etc., 
built in 1943, excellent cond. ............ 5000.00 
4008—BOILER: tie Economic, 1508 working 
pressure, with regular trim-return sys- 
tem oil burner, stack, built in 1942, 
CEE UE. Sneddncocccunensececces 2300.00 
3997—BOILER: Brownell HRT 66x18", 100% 
pressure, with gas burners, water control, 
safety valves, many extras ............... 2000.00 
3940—AMMONIA COMPRESSORS: (2) York, 
7%xT% (NEW) with 50 HP. motors & 
[i FR ea. 4000.00 
4006—FLAKICER: York model DERIO........ 875.00 
3943—CONVEYOR: Anco. 30’ end side 
~~, complete with motor & starter 
Pescedceseccccccccscesessecoccecs 850.00 
3775—CRANE: Canton Floor, Portable 50003 
lifting cap., little used—guaranteed ..... 325.00 


3987—CABSING CLEANER: Oppenheimer, 


ressure, Curtts $2011653 





3098—VACUUM PUMP: Worthington 4%x2%. 365.00 
3456—WATCHCLOCK: Chicago Spartan, com- 

plete with leather case, dials, etc., 

BON GRR. ccccccccccccccess 135.00 





DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
7 Ligeidaters ond Aggrdhers 
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CLASSIFIED ADVERTISING 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


bs ge ed; set solid. Minimum 20 words 

additional words 20c each. “Position 
ed s ial rate: minimum 20 words 
$3.00; additional words I5c each. Count ad- 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


dress or box numbers as 8 words. Headlines 
75c extra. Listing advertisements 75c 
line. aha $8.25 per inch. Contract rates 
on request 


PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 








MEAT PACKERS — ATTENTION! 
RENDERING EQUIPMENT 
1—Boss 500 ton Ourb Press & Pump. 
1—Boss 150 ton Ourb Press. 
1—Mech. Mfg. Co. 4’ x 16’ Cooker-Melter. 
STEAM JACKETED KETTLES 
5—Lee 150, 250 & 400 gal. Stainless Steel. 


20—60, 75 80 §' Ay clad. 
63—20 gal. to 1 Aluminum. 
4—3850, 600 & 800 fal Dopp Seam) 
4—Vertical Steel 1 gal. Saaned 
8—Vertical Steel 9500 gal. closed, agit. 


OTHER SELECTED ITEMS 
,aw——_ * Sorees tanks 200 to 800 gals. 


1—8 ig 4 & F Aluminum Filter Press. 
1—self- djusting Carton Gluer-Sealer. 
1—Davenpo Dewaterer ‘t 


rt $3A drive 
Used —~ rebuilt Anderson Hers, all \oines 
Send us your taeet ries 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row New York 38, N. ¥ 
Phone: BArclay 7-0600 





Cellophane cut sheets 300-450 MST, MSAT, 86-M 
9%” x 12”, 160-M 64%” x 5”, 725-M 5” x 2%”, 
280M 4%” x 4%”. Hayssen Wrapping Machine 
Flight Feed, automatic plus Oliver labeler and 
imprinter. Pack-Rite Bag Sealing Machine two 
months old, automatic feed, variable speed drive. 
Allbright-Nell Conveyor Table, 10 ft. long, 12” 
wide rubber belt, variable speed. Meat Grinder, 
1,000 Ib. capacity, 3 HP. Cube Steak Machine. 
Two (2) Toledo Scales computagrams — ca- 
pacity 30 lbs. New white laminated glassine paper 
trays, 5 x 2% x %, hold % Ib.—unprinted, 500M. 


EXCELSIOR QUICK FROSTED 
MEAT PRODUCTS, INC. 


128 Sheriff Street 
New York, N. Y. 





If you buy T boilers—we both make money! 
LATEST MODEL 


US z D BOILERS 
ea. $587 Kewanee Firebox, 125%, ASMB, 1943, 
complete with fittings, asbestos cover, gas burn- 
ers, controls; like new. 173 HP. 
ea. 60 HP. Erie City Economic, 150%, with oil 
burners, -. return system, etc. Ready to 
operate. 


IDEAL FOR LARGE 


STEAM USER 
ea. 360 HP. (built for 200% rating) 
Cross Drum Water Tube. Like new. 
unit. 

MANY OTHER BOILERS IN STOCK 
. ADVISE NEEDS 
United Steel Prod. Co. 


Memphis, Tenn. 


~ 


= 


_ 


2508 WP, 
Compact 


Box 4111 





SAUSAGE MACHINERY 
1—Buffalo Pork Fat Cuber like 


1—Buffaol 66B Grinder, new, 20 HP. 
BUOUED cabiwe Wns rscececcesecsecesowcceves $625.00 
1—York Flaker Ice Machine, 
SE DEE EE. Ha bc wecudevsccdvvecescd $700.00 
SLOTKOWSKI SAUSAGE CO. 
2021 W. 18th St. Chicago 8, Ill. 





FCR SALE: 3” x3” new ammonia compressors. 
4” x4” new ammonia compressors. New Freon 
compressors—1 HP. to 3 HP. New all steel lock- 
ers. Immediate delivery. Priced to sell. FS-281, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Il 





FOR SALE: 27,000 artificial cellulose casings— 
1%”"x10", clear, unprinted, standard stretch, Visk- 
ing April 1951 production, $17.50 per thousand, 
delivered. FS-311, THE NATIONAL PROVISION- 
ER, 15 West Huron St., Chicago 10, Ill. 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 








FOR SALE: Buffalo meat he a a". 
A.C. moter. Excellent condit Must sell. 
Fs- THE NATIONAL PROVISIONER, 11 
Bast 44th St., New York 17, N. Y. 





EQUIPMENT FOR SALE 


FOR SALE: NEW Hope Machine Co. Type 
Automatic filling machine. For quanti e 
uct up to one quart per stroke. 
HP. Ames steam generator. 

pressure. . . . USED two three-basket Zastrow 
vertical retorts, excellent condition. Ready for 
immediate shipment. 


J. M. Welch & Co. 


Framingham, Mass, 





15-M 
of ‘se 


Never = 4 ote Ths. 


Box 329 





FOR SALE: New Vilter 1 ton PakIcer with 1 ton 
storage bin to use in connection with ammonia 
system, in stock for immediate shipment — ice 
is ideal for sausage department. FS-300, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





FOR SALE: 
almost new - 
Now available. 
Ohio. Phone 


Two Brownell boilers — 30 HP., 
stoker and all other attachments 
Zoological Society of Cincinnati, 
AVon 4700, Cincinnati. 





PLANTS FOR SALE 


SAUSAGE MANUFACTURING PLANT 
Complete with modern retail store and well estab- 
lished wholesale routes. Exclusive territory with 
no local competition within a radius of 60 miles. 
New building with two modern apartments l- 
cated on upper floor. All manufacturing and store 
equipment in ‘‘A-1"’ condition and plenty of ex- 
pansion property. Present volume exceeds $4000 
weekly and the possibilities are unbelievable. 
Owner must sell —. hg ill health and will con- 
sider a reasonable off 

8- THE NATIONAL PROVISIONER 
15 West Huron 8t. Chicago 10, Ill. 








PACKING PLANT FOR SALE 
Small plant located in mid-south. Modern, con- 
erete and steel construction with plenty of cooler 
space. Capacity 140 head cattle and 300 hogs 
per day. Sausage kitchen 20,000 to 30,000 Ibs. 
weekly. Dry rendering cooker and press. Plant 
built in 1946 and in operation today. Situated 
in large livestock producing area. Building will 
meet B.A.I. requirements. Must be seen to be 


appreciated. 
8-307, THE NATIONAL PROVISIONER 
15 West Huron 8t. Chicago 10, Ml. 





PACKING PLANT 
FOR SALE: Small packing plant situated on 32 
acres of land, good high and dry feed lots. Good 
five room modern house close for manager to 
occupy. Center of a booming oil drilling center 
A money maker. — for selling—wish to 
settle the estate and re 
-305, THE WATIONAL PROVISIONER 

15 West Huron 8t. Chicago 10, Ill. 





FOR SALE 
Modern medium size packing plant. Sausage 
capacity 50,000 Ibs. per week. Slaughter capacity 
75 cattle and 200 hogs per week. Includes rend- 
ering plant. Must sell because of — illness. 
Will sacrifice for good offer. Locat 
Pennsylvania. FS-306, THE NATIONAL 


VISIONER, 15 W. Huron St., Chicago 10, II. 





VANCOUVER, BRITISH COLUMBIA 
A well equipped small plant, capacity 250 cattle, 
hogs weekly. Modern and efficient smoke 
houses, refrigeration, coolers and freezer, sausage 
kitchen, tank house, federal inspection. For im- 
mediate sale, write or phone Mr. J. A. Young, 
Gainers Limited, Vancouver, B. C. Canada. 





FOR SALE: Packing plant in good location, good 
quotas. Weekly capacity 1,000 hogs; 250 cattle: 
50,000 Ibs. sausage. Plenty of land. Population 
of town 200,000. FS-308, THE NATIONAL PRO- 
VISIONER, 15 West Huron St., Chicago 10, I 








and locker boxes in 


FOR SALE: Small plant 
s Good 


southern Oregon. On 5 acres of ground. 


quota of livestock. Large custom slaughtering 
and curing business. A good money maker. small 
overhead. Priced at only $54.000 for all. Il 


THE NA- 
Chi- 


health reason for selling. FS-259, 
TIONAL PROVISIONER, 15 W. Huron 8t., 
eago 10, Ill. 





a, PLANT for sale. Weekly capacity: 
hogs; 60 cattle; 10,000 Ibs. sausage. 4 aR 
houses, 6 acres land, feed yards 400 head. Reason 





for selling, ill health. Located in the heart of 
Magic Valley. Idaho. FS-204, THB NA TIONAL 
PROVISIONER, 15 West Huron 8t., Chicago 10, 


Tilinois. 
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Wholesales ind Bont xs 


BEEF - PORK- LAMB 


VEAL: OFFAL 
Gall Inguiries Welcome 


WWRAANOE 


977, (RAHWAY GEN 
whe 


DAA POLAR 





BLACK HAWK 


THE RATH PACKING CO. 








CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 





CONTROLLER-ACCOUNTANT, 25 years’ 
packing experience both beef and pork, college 
education, 45 years of age, married, excellent 
references. W-312, THE NATIONAL PROVI- 
SIONER, 15 West Huron 8t., Chicago 10, Ill. 


meat 








ACCOUNTANT, office manager, credits, purchas- 
ing. Good appearance, aggressive. Thorough 
knowledge of packinghouse practices. Relocate 
anywhere. Single, age 32. W-313, THE NA- 
TIONAL PROVISIONER, 15 West Huron 8t., 
Chicago 10, Ill 

WORKING SAUSAGE FOREMAN: 18 years’ ex- 


perience, desires position with medium or small 

plant, satisfaction guaranteed. W-314, THE NA- 

TIONAL PROVISIONER, 15 W. Huron St., Chi- 
1. 








eago 10, 

PROVISION MANAGER: 22 years’ experience 
with full line packer. Thorough knowledge of 
sales, plant operations and processing. -288, 
THE NATIONAL PROVISIONER, 15 West Huron 
8t., Chicago 16, Ill. 

EXPERT SAUSAGE MAKER: Specializing in 


loaves. 25 years’ experience. Location optional. 
W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





HELP WANTED 





PLASTIC FILM 
TECHNICAL SALES 


Progressive, independent producer of plastic film 
is seeking the services of a top-notch man for a 
top-notch position in sales and field service with 
particular emphasis on industrial and military 
packaging applications. A technical academic 
background is desirable but not necessarily es- 
sential. Full details regarding education, exper- 
jence, salary requirements, military service status, 
ete., must be included in initial letter to qualify 
for consideration. An accompanying snapshot or 
photograph will be helpful and appreciated. Our 
own employees have been advised of this adver- 
tisement, and all replies will be treated most 
confidentially. 


Address all replies to 


Box W-316, THE NATIONAL PROVISIONER 
15 West Huron St. Chicago 10, Mil. 





ASSISTANT GENERAL MANAGER 


Thoroughly experienced in all phases of packing- 
house operations and sales. Must have capacity 
for important responsibilities. State age, salary 
expected and full particulars in first letter. 


W-300, THE NATIONAL 
15 West Huron St. 


PROVISIONER 
Chicago 10, Ill. 





HOG KILLING & CUTTING 
FOREMAN 


Northern Ohio independent packer has opening for 
experienced pork kill and cut foreman Please 
supply all details in your reply. W-301, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t 
Chicago 10, Ill. 
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SALES REPRESENTATIVES WANTED 
Well established midwest packinghouse equipment 
and supply house (not a Chicago concern) is 
desirous of obtaining two high caliber sales rep 
resentatives in good, established territories. Must 
be well versed in selling and have knowledge of 
packinghouse and sausage manufacturing equip 
ment. State experience in detail, age and enclose 
recent photograph. This is an excellent opportun 
ity, with good earning potential. All replies will 





be kept strictly confidential. W-315, THE NA 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi 
cago 10, Ill 

SUPERINTENDENT 


Cleveland packer has opening for experienced su- 
perintendent to take charge of night operations. 
Must have practical experience in all departments, 
particularly on assembly floor. In reply give ex- 
perience in detail, references and salary expected 
W-298, THE NATIONAL PROVISIONER 


15 West Huron 8t. Chicago 10, 


Ill. 





PLANT ENGINEER 
With thorough knowledge and experience in re- 
frigeration, boiler operation, electricity, plumbing 
and general maintenance. Must be capable of 
accepting full responsibility of maintenance of 
new packing plant containing all new machinery. 
Position open immediately. Call or write 
THE BRAUN BROTHERS PACKING COMPANY 
Phone 2275 — Troy, Ohio 


ASSISTANT 

SALES MANAGER 
Large Texas meat canner wants man with man 
agerial ability. Write giving past experien 
ete., with expected salary. Good amg 
the right man. Replies held in confidence. 

DATCHE’ ADVERTISING 

710 N. 12th Bivd. St. Louis, 





for 





SAUSAGE DEPARTMENT FOREMAN 
Must be top man. ye are ready to discuss salary 


with A-1 man. Midwest plant. State age and 
experience in B.A.1. inspected houses in_ first 
letter. W-317, THE NATIONAL 


PROVISIONER, 
1. 


15 West Huron 8St., Chicago 10, Il 





SALESMEN: To sell meats, fish, food specialties, 
imported and domestic, to wholesalers and chains 
Salary or commission basis. Please write in de 
tail. W-318, THE NATIONAL PROVISIONER, 
11 Bast 44th St., New York 17, N. Y. 





BROKERS-DISTRIBUTORS to represent § direct 
importer of old established line of Holland canned 
hams. State full particulars to Box W-319, THE 
NATIONAL PROVISIONER, 11 East 44th 8&St., 
New York 17, N. Y¥. 





CHEMICAL ENGINEER experienced in packing 
plant operations to expand present line of pack 
inghouse equipment and develop and promote new 
lines. W-302, THE NATIONAL PROVISIONER, 
15 West Huron St., Chicago 10, I. 





PLANT WANTED 





WANTED TO LEASE or PURCHASE: A medium 


| sized beef and hog packing plant with 3 killing 


beds and rail facilities, and B.A.I. inspection. 
Preferred location: Iowa or South Dakota, but 
will consider any place in the midwest. Should 
have room for expansion. PW-286, NA- 
TIONAL PROVISIONER, West Huron 8&t., 
Chicago 10, Ill. 


15 





WANTED: To lease or purchase, small rendering 
plant in southwest or southern California. Must 
make change due to family’s health. Please give 
full particulars. PW-321, THE NATIONAL PRO- 
VISIONER, 15 West Huron S8t., Chicago 10, Ill 


EQUIPMENT WANTED 





WANTED: ANDERSON Duo BExpeller, 

curb press, 5x12 cooker, and 3x6 lard roll. 

THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, IIL 


500 ton 
EW-21, 
Huron 





BUSINESS OPPORTUNITIES 


FOR SALE or bonafide LEASE: 
plant with killing floor combined. 
city in Texas. All equipment for manufacturing 
sausage, loaf meats, hams and con. Also can 
be used for poultry plant. Plenty of cold storage 
space. Reason for selling—wish to retire. Good 
money maker. For further information write FS- 
284, THE NATIONAL PROVISIONER, 15 West 
Huron 8t., Chicago 10, Ill. 





Small packing 
In beart of a 





FOR SALE: Sausage Plant and Abbatoir located 
in Southern city of one hundred thousand popula 
tion. Gross volume approximately four hundred 
thousand dollars. Expansion possibilities unlim- 
ited as this plant is the only one of its kind 
within a seventy-five mile radius. Will sacrifice 
for $38,500.00 cash. Reply to 


FS-322, THE NATIONAL PROVISIONER 
16 West Huron 8t. Chicago 10, Ill. 





FOR SALE 

Growth of small well established business pro- 
ducing pork sausage and bacon of the highest 
quality is limited due to lack of capital. Located 
n the east, outside of large city. New model 
plant with best of equipment. Will sell controlling 
interest in company and grant lease on plant if 
desired. 

FS-310, THE 
11 Kast 44th St. 


NATIONAL PROVISIONER 
New York 17, N.Y. 


HOG «- CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer 





407 $0. DEARBORN ST., CHICAGO 5, lL. 
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MR. HAM GOES TO TOWN o in this issue of THE NATIONAL PROVISIONER 
FOR 
MORRELL PRIDE MEATS Albright Nell Ga, Bie. 0000000000000 Tid Con 
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While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements off@ 
opportunities to you which you should not overlook. 
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.. 30 To comply with latest regulations, ANCO 
+ = 1 has designed this new Casing Stripping Unit 
to operate in conjunction with the Viscera 
reese 10 eg Separating Table, usually located on the 
nha 34 ae slaughtering floor level. As soon as intestines 
ons have been “pulled” they are placed on the 
specially constructed feed belt, which carries them 
over the apron and through the Stripper, from where 
they may be finished in the same location by ANCO 
Fresh Process Casing Cleaning equipment, or 
delivered to some other location for finishing. 


; a THE ALLBRI GH T-NELL CQ Machines and layouts of equipment can be 


5323 S. WESTERN BLVD., CHICAGO 8, ILLINOIS supplied to handle Casings in required 
capacities and from the various 


e cannot species of animals. 
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With sausage it’s how your product looks to Mrs. Consumer that 
counts. It’s the “‘eye-appeal”’ that clinches the sale. 

Natural casings, in addition to adding inviting appearance to your 
product, help protect its flavor . . . help keep it tender and juicy longer. 
And Swift’s Natural Casings offer you the extra advantage of assured 
perfection. 

These selected casings are minutely inspected to eliminate flaws. 
They’re precision-measured to insure uniformity of size, length and 
strength. They give you the greatest yield of finished product for your 
casing dollar. 

Place a sample order today with your Swift salesman or contact 
your nearest Swift Branch Office. Try Swift’s Natural Casings in your 
operation and see the difference. 


SWIFT & COMPANY 


SWHT'S SEWED PORK BUNGS— 

Uniform, superior quality casings 
for Braunschweiger, Liver Sausage 
and Dry Sausage. As with all other 
Swift Selected Natural Casings, each 
one is minutely inspected and care- 
fully graded. 


SWIFT'S BEEF BUNG CAPS— 

Closely fatted to improve finished 
appearance. Swift processes them as 
quickly as possible for freshness and 
perfect color. For Cooked Salami, 
Bologna, Veal Sausage, Capicolli, 
Minced Specialty, etc. 


SWIFT'S BEEF ROUNDS— Economi- 

cal casings of fine quality. Proc- 
essed and calibrated to bring you 
faster stuffing and uniform results. 
For your best grades of Ring Bologna, 
Kielbasa, Liver Sausage, etc. 


SWIFT'S PORK CASINGS—lIdeal for 
large Frankfurts, Polish Sausage, 
Peperoni and Smoked Country Sau- 
sage because they permit maximum, 
even smoke penetration throughout. 
Dependable, uniform quality—always! 


SWIFT'S BEEF BLADDERS—Perfect in 

every way for perfect sausage oper- 
ations. Processed, selected and graded 
to give your product that quality look. 
For Minced Specialties and Luncheon 
Meats—round, flat and square styles. 
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There’s a Swift Selected Natural Casing to meet your every requirement. 


Order a trial shipment from your Swift salesman, today! 
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